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EXPORT  MARKET  COUNTRY  SUMMARIES 


This  volume  contains  the  export  market  summaries  for  Italy,  Spain, 
Portugal  and  Greece.   It  is  one  of  four  volumes  which  supplement  the  main 
document  titled  "Export  and  Domestic  Market  Opportunities  for  Underutilized 
Fish  and  Shellfish"  —  Study  Report.   This  study  was  prepared  for  the  Depart- 
ment of  Commerce  by  Earl  R.  Combs,  Inc.   Other  volumes  include  Japan,  Korea, 
Taiwan  and  Nigeria;  Denmark,  Sweden,  United  Kingdom  and  Netherlands;  and 
France,  Belgium/Luxembourg,  Switzerland  and  West  Germany. 

_' 

Earl  R.  Combs,  Inc.  subcontracted  with  Arthur  Young  &  Company,  through 
their  Washington  D.C.  office,  to  perform  research  on  the  export  market  portion 
of  the  study.   The  primary  method  of  gathering  information  was  through  on-site 
data  collection  by  Arthur  Young  &   Company  personnel  in  the  firm's  offices  and 
affiliates  in  each  of  the  above  countries.   Researchers  from  these  offices,  who 
were  people  of  local  nationality,  were  specially  trained  to  collect  the  required 
information  from  the  national  governments,  seafood  industry  representatives  and 
other  sources.   Two  training  sessions  were  held  for  that  purpose,  one  in  Frank- 
furt, W.  Germany,  and  one  in  Seoul,  Korea.   Data  collection  was  based  on  a 
manual  prepared  specifically  for  that  purpose  which  identified  in  detail  the 
information  to  be  collected  and  the  collection  procedures  to  be  followed. 

As  was  expected,  there  is  inconsistency  in  the  data  available  among  the 
several  countries.   Further  effort  was  expended  where  serious  gaps  existed  such 
as  in  Germany  and  Japan;  however,  in  some  cases,  such  as  Italy  and  Nigeria, 
there  was  not  a  good  chance  of  getting  additional  or  better  information. 
Amounts  spent  to  collect  data  in  the  export  countries  ranged  from  $3000  to 
$8000,  including  travel,  training  and  follow-up  by  the  offices  of  Arthur  Young 
&  Co.  and  Earl  R.  Combs,  Inc.,  from  the  U.S.   Average  per  country  was  $4500. 

The  data  collection  effort  focused  on  frozen  and  other  forms  of  processed 
seafood  products,  although  the  general  description  of  each  country's  market 
included  the  fresh  product  markets  as  well.   For  purposes  of  limiting  the  data 
collection  effort  to  a  manageable  size,  a  market  of  $50,000  per  species  at  re- 
tailer's cost  was  recommended  as  a  lower  bound  criterion  in  deciding  for  which 
species  data  should  be  collected.   In  some  cases  this  limit  was  found  to  be 
practically  inapplicable  because  of  the  form  in  which  the  data  were  available. 
In  at  least  one  case  (Japan)  this  limit  would  lead  to  data  collection  on  nearly 
500  species  and  was,  therefore,  not  used.   Selection  of  species  to  be  included 
in  that  case  was  for  those  with  a  retail  value  in  excess  of  $500,000. 

Data  collection  overseas  was  essentially  conducted  for  all  species  with 
a  significant  consumption  volume,  whether  identified  as  underutilized  in  the 
United  States  or  not.   This  was  justified  on  the  premise  that  underutilized 
species  could  perhaps  be  marketed  as  substitutes  for  other  species  having 
similar  edibility  characteristics. 

The  information  collected  for  the  assessment  of  foreign  market  opportuni- 
ties for  fish  and  fish  products  was  classified  into  the  following  major  cate- 
gories : 

Market  Structure  and  Performance 


.  Product  Specifications 

.  Barriers  to  Trade 

.  Transportation  and  Storage 

Each  of  these  categories  is  briefly  described  below: 

Market  Structure  and  Performance 

Information  on  market  structure  and  performance  was  collected  on  the 
principal  economic  parameters  of  the  local  seafood  industry  —  consumption, 
production,  exports,  and  imports  —  primarily  from  appropriate  government 
agencies,  industry  officials,  and  trade  associations.   Major  distributors, 
processors  and  wholesalers  were  identified  through  contacts  with  appropriate 
government  agencies,  fisheries  economists,  seafood  industry  representatives 
and  Foreign  Attaches.   Where  necessary,  this  information  was  supplemented 
through  contact  with  trade  associations,  marketing  departments  of  large  fish 
product  companies,  distribution  firms,  and  through  in-house  knowledge  of  the 
fishing  and  seafood  industry.   The  following  information  was  sought: 

An  overview  of  the  organization  of  the  existing  seafood  industry, 
from  production  through  retailing,  and  the  relationships  among 
the  various  sectors  of  the  market. 

Government  programs  supporting  or  restricting  the  industry. 

The  mechanics  by  which  imports  enter  the  market  (e.g. ,  through 
brokers,  wholesalers,  etc.) 

Publicly-available  data  relating  to  trends  in  volume  and  value 
of  consumption,  landings  of  fish  species  and  product  forms,  and 
the  state  of  each  country's  economy. 

Information  on  large  institutional  consumers  such  as  restaurant 
and  hotel  groups,  large  importers,  secondary  processors  and  whole- 
salers of  seafood. 


Product  Specifications 

The  following  information  on  species  and/or  product  forms  was  collected 
from  government  agencies,  trade  associations,  distributors,  processors,  whole- 
salers, and  representative  consumers  or  groups: 

Description  of  fisheries  products  currently  commercially  accepted 
for  both  human  and  industrial  consumption,  including  quality, 
method  of  dressing,  size  and  weight  requirements  for  cans,  frozen 
packs  or  other  processing  methods,  and  price  trends  for  these 
fisheries  products. 

Currently  accepted  methods  of  processing,  including  whether  pro- 
cessing at  sea  is  required,  and  the  technology  involved  in  pro- 
cessing at  sea. 


Accepted  methods  of  preservation,  including  temperature  specifica- 
tions for  frozen  products  and  the  required  technology. 

Quality  and  inspection  standards  imposed  by  government  agencies 
and  by  the  industry. 

Packaging  requirements,  including  size  and  weight  of  accepted 
packages,  presentation  and  preservation  of  the  product  within  the 
package,  and  accepted  packaging  materials. 

Shipping  and  labeling  requirements  imposed  by  government  agencies, 
shippers,  and  the  fishing  industry. 


Barriers  to  Trade 

The  following  information  was  collected  on  tariff  and  non-tariff  barriers 
to  trade: 

Special  sales  taxes  applied  only  to  imported  goods  such  as  Spain ' s 
home  production  protection  tax. 

Applicable  tariffs  and  the  method  of  calculation,  whether  ad  valorem, 
f.o.b.  value,  c.i.f.  value,  etc. 

Fees  for  health  inspection  and  for  certificates  of  health. 

Special  tariff  provisions  that  may  affect  the  U.S.  with  regard  to 
competing  with  other  importers  such  as  membership  in  the  EEC  or 
"most  favored  nation"  status. 

Documentation  required  to  accompany  imported  goods  and  the  form  of 
the  documentation,  including  bills  of  lading,  commercial  invoices, 
certificates  of  origin,  and  certificates  of  health. 

Import  quotas  or  other  specific  restraints  on  the  import  process 
from  initial  contact  through  completed  sales  transaction. 

Applicable  controls  on  foreign  exchange,  such  as  Italian  require- 
ments of  deposits  by  importers  with  the  Bank  of  Italy. 

Report  of  the  country's  current  balance-of -payments  status,  strength 
of  currency  in  world  markets,  political  climate  with  regard  to  im- 
ports, and  probable  short-run  developments  in  these  areas. 

Business  customs  normally  practiced. 


Transportation  and  Storage 

Information  was  collected  on  transportation  costs  by  type  of  carrier  from 
the  principal  port(s)  of  entry  into  each  country. 

In  each  country  the  availability  of  published  or  other  sources  of  infor- 
mation which  could  be  used  in  an  Export  Market  News  system  was  also  examined. 


The  above  topics  are  the  general  areas  which  the  foreign  researchers  in- 
vestigated.  Information  which  resulted  from  this  data  collection  effort  was 
compiled  by  the  Washington  office  of  Arthur  Young  &  Company  and  organized  into 
country  reports.   As  an  extension  of  the  data  collection  effort,  Earl  R.  Combs, 
Inc.  analyzed  and  edited  the  materials  in  the  country  reports  to  describe  the 
export  market  opportunities  in  each  country  for  U.S.  production.   Information 
regarding  this  portion  of  the  country  summaries  is  included  below. 


Export  Market  Opportunities 

The  last  section  in  each  of  the  country  summaries  contains  a  table  which 
describes  the  export  market  opportunities  for  U.S.  industry.   The  method  of 
determining  the  extent  of  export  opportunity  and  of  displaying  the  relevant 
information  on  the  table  is  described  below. 

A  combined  qualitative  and  quantitative  approach  is  used  in  determining 
market  opportunities  in  each  country.   Best  available  information  from  the 
country  summaries  and  FAO  published  materials  were  utilized  to  formulate  the 
market  ratings  and  assessments  of  impediments  to  importation. 

A  tabularized  synopsis  is  included  for  each  country.   Each  table  contains 
information  on  the  markets  in  each  country  in  a  shorthand  format.   The  infor- 
mation which  appears  in  the  synopses,  including  column  headings  and  symbology, 
is  described  in  the  following  (refer  to  the  appropriate  Exhibit  in  the  last 
section  of  an  individual  country  report). 

At  the  top  of  the  table  a  quantitative  indication  of  recent  imports  with 
the  year  indicated  and  the  rate  of  change  over  the  previous  year  are  displayed 
as  millions  of  U.S.  dollars  followed  by  an  arrow.  The  arrows  indicate  rate  of 
change  in  value  over  the  previous  year  in  the  following  manner: 


+ 


t 


greater  than  a  20%  increase 

0-20%  increase 

no  change 

0-20%  decrease 

greater  than  a  20%  decrease 


Each  of  the  columns  on  the  tables  are  explained  in  the  following: 

Species/Product  Form  -  The  species  and  product  form  of  the  fish  or  shell- 
fish commodity  is  listed  here. 

Current  Value  of  Imports  -  Circles  of  various  sizes  represent  the  value 
of  the  most  current  year's  imports  of  the  species/product  form.   Imports  of 
less  than  $50,000  are  not  included.   The  circles  and  their  representations 
are: 


f    j  :  greater  than  $10  million 

Q  :  $1  million  to  $10  million 

O  :  $50,000  but  less  than  $1  million 

u  :  unavailable 


Initial  Market  Opportunity  Rating  -  From  this  point  and  thereafter  in 
this  section,  the  reader  is  directed  to  Exhibit  I  for  reference.   Market 
factors  are  considered  first  to  establish  an  initial  market  opportunity  rating. 
In  order  to  be  a  best  market  opportunity,  the  product  must  be  utilized  (as 
evidenced  by  its  either  being  imported  or  comprising  over  1  percent  of  total 
landers);  it  must  be  currently  imported,  and  domestic  landings  of  the  species 
must  be  decreasing  while  imports  must  be  increasing  (this  may  be  based  on 
qualitative  information  in  some  cases);  the  species  in  question  must  have 
similar  flesh  characteristics  as  the  species  to  be  supplied  from  U.S.  waters. 
If  these  requirements  are  not  met,  the  rating  is  appropriately  lowered  as  in- 
dicated in  Exhibit  I.   Market  opportunity  ratings  and  their  meanings  are  given 
below: 

Market 

Opportunities  -  "BMO"  means  best  market  opportunity.   These  markets 
should  be  pursued  first. 

-  "RMO"  means  reserve  market  opportunity.   These  mar- 
kets should  be  pursued  secondarily  to  the  above  op- 
portunities.  Extraordinary  efforts  on  the  part  of 
U.S.  traders  may  be  required  to  achieve  large  ex- 
por tat ions. 

-  "LMO"  means  limited  market  opportunity.   These  mar- 
kets, because  of  their  size  or  other  limiting 
factors  (such  as  U.S.  commercial  resource  avail- 
ability) ,  represent  opportunities  that  have  limited 
appeal  for  large  operations,  yet  may  have  signifi- 
cant interest  for  smaller  operations. 

-  "NMO"  means  no  market  opportunity.   These  markets 
do  not  appear  to  have  any  potential  for  U.S.  expor- 
tation . 

Trade  Barriers  and  Business  Practices  -  Trade  barriers  and  business  prac- 
tices which  could  significantly  retard  attempts  to  develop  import  markets  for 
U.S.  species  are  considered  at  this  level.   The  following  symbols  and  meanings 
are  used: 

Trade 

Barriers      -  "X"  means  trade  barriers  significant  enough  to  war- 
rant reduction  in  market  opportunity  status  (i.e., 
prohibition  or  tightly  controlled  quotas  or  exces- 
sive tariffs) . 


EXHIBIT  I 


LOGIC  NETWORK  FOR  SELECTING  EXPORT  MARKET  OPPORTUNITIES 


MARKET 
FACTORS 


Fish  or  shellfish 

MUST  BE 

UTILIZED 

PRESENTLY 


•I 


Species  must  have 
nearly  the  same 
flesh  characteris- 
tics as  that 
available  in  u.s. 


1 

NMO 


No 


Domestic  landings 
must  BE 

DECREASING  AND 

IMPORTS  MUST  BE 

INCREASING 


LMO 


I 


A 


RMO 


TECHNOLOGICAL 

CONSIDERATION 


TRADE 
CONSIDERATION 


RESOURCE 
AVAILABILITY 


BMO  BECOMES  RMO 
RMO  BECOMES  LMO 


J*2. 


U.S.  Commercial 

RESOURCE  AVAILABILITY 
MUST  BE  ACCEPTABLE 


LEGEND: 

BMO  =  BEST  MARKET  OPPORTUNITY 
RMO  =  RESERVE  MARKET  OPPORTUNITY 
LMO  =  UNITED  MARKET  OPPORTUNITY 
NMO  =  NO  MARKET  OPPORTUNITY 


VM 


All  OPPORTUNITIES 
BECOME  NMO'S 

No 

U.S.  PRODUCERS  MUST 

BE  ABLE  TO  PRODUCE 

THE  PRODUCT  FORM 

Vm 

BMO  BECOMES  RMO 

No 

Significant  barriers 
to  trade  or  adverse 

RMO  BECOMES  LMO 

BUSINESS  CONDITIONS 
MUST  NOT  EXIST 

Ym 

\        \ 

' 

BMO 

REMAINS 

BMO 

RMO 

REMAINS 

RMO 

LMO 

REMAINS 

LMO 

BMO 


-  "x"  means  trade  barriers  which  may  affect  economic 
competitiveness  of  U.S.  firms  (such  as  EEC  tariffs). 

-  "blank"  means  minimal  effective  trade  barriers  were 
identified. 

Business  . 

Practices     -  "X"  means  that  business  practices  are  so  confusing, 
obscure,  or  extremely  unlike  U.S.  practices  that 
U.S.  traders  would  be  at  a  significant  disadvantage. 

-  "x"  means  that  business  practices  may  seem  awkward 
to  U.S.  traders,  but  they  only  cause  slight  to 
moderate  difficulties. 

-  "blank"  means  that  business  practices  are  reasonably 
straightforward  and  that  U.S.  traders  would  have 
little  difficulty  working  with  them. 

An  "X"  in  either  column  is  sufficient  to  downgrade  the  market  opportunity. 
Likewise,  an  "x"  in  both  columns  would  downgrade  the  market  opportunity. 


U.S.  Production  Capability  -  A  qualitative  assessment  of  U.S.  ability  to 
produce  acceptable  products  for  importation  is  made.   This  does  not  take  into 
account  economic  considerations  nor  whether  equipment  or  technology  is  "in 
place"  in  the  U.S.  production  sector.   Symbology  and  meaning  is  as  follows: 

"Yes"         -  means  that  U.S.  industry  is  capable  of  producing 
similar  products  acceptable  to  consumers  in  the 
country  in  question  with  reasonable  adaptations  to 
existing  practices. 

"No"  -  means  that  U.S.  industry  is  not  capable  of  produc- 

ing products  acceptable  to  consumers  in  the  country 
in  question  without  major  changes  which  are  not 
likely  to  be  made. 

In  this  report  it  is  assumed  for  this  assessment  that  U.S.  producers  will 
offer  quality  products  to  the  export  markets.   Past  experience  of  foreign  con- 
sumers of  U.S.  seafood  products  has,  at  times,  detected  a  lack  of  quality  suf- 
ficient to  satisfy  their  tastes.   This  is  an  extremely  important  consideration 
for  U.S.  producers.   Realization  of  the  market  opportunities  outlined  in  this 
report  can  only  come  if  adherence  to  product  and  quality  specifications  is 
practiced.   Quality  begins  with  handling  at  sea?  consequently,  U.S.  producers 
must  insure  that  their  suppliers  are  following  acceptable  handling  practices 
before  the  raw  product  enters  their  plant.   Quality  control  in  production  can- 
not be  overemphasized. 

U.S.  Resource  Availability  -  The  potential  commercial  resource  avail- 
ability of  the  species  which  could  supply  the  foreign  market  is  rated.   Market 
opportunity  is  dependent  on  supply;  the  availability  rating  is  based  on  the 
presentation  in  Chapter  2.0  of  the  Study  Report  and  the  numbers  indicated  in 
this  column  are  excerpted  from  Table  2.1  (of  the  Study  Report)  which  was  based 
on  the  Rating  Guide  presented  in  Exhibit  2.2  (also  of  the  Study  Report)  and  is 
reprinted  below: 


RATING  GUIDE 


Rating 

10 
9 
8 
7 
6 


Resource  Availability 
(metric  tons  round  weight) 

greater  than  800,000 


400,000 

200,000 

100,000 

50,000 


800,000 
400,000 
200,000 
100,000 


40,000  -  50,000 
30,000  -  40,000 
20,000  -  30,000 
10,000  -  20,000 
below  10,000 


*  Quantity  unknown  but  some  potential  is  qualita- 
tively estimated. 

If  the  resource  (or  resources,  in  the  case  where  more  than  one  resource  could 
supply  the  market)  available  to  support  production  of  a  species/product  form 
is  rated  at  an  "*"  or  a  "1",  the  market  opportunity  is  downgraded  one  level  for 
BMO's  and  RMO's;  that  is,  BMO's  become  RMO's  and  RMO's  become  LMO's.   IM)'s 
remain  the  same. 

Final  Market  Opportunity  Rating  -  This  is  the  initial  market  opportunity 
rating  adjusted  appropriately  for  the  factors  which  would  likely  deter  the  de- 
velopment of  U.S.  trade  in  that  particular  product.   The  market  opportunity 
symbology  is  the  same  as  that  described  above. 

Throughout  the  tables  if  information  concerning  a  particular  input  was 
unavailable,  it  is  indicated  by  the  symbol  "u". 

Conversion  Rates  for  Terms  Used  in  the  Export  Market  Country  Summaries  - 

(metric/English) 

1  kilogram  (kg)  =  2.205  pounds  (lbs.) 

1  metric  ton  (mt)  =  1000  kg  =  2,205  lbs. 

1  m.t.  =  1.1025  short  tons  (t) 


3  3 

1  cubic  meter  (m  )  =  35.37  cubic  feet  (ft  ) 


EXPORT  MARKET  SUMMARY 
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This  summary  is  a  part  of  the  report  "Export  and  Domestic  Market  Opportunities 
for  Underutilized  Fish  and  Shellfish"  done  for  the  U.S.  Department  of  Commerce 
contract  no.  78-00-1037. 


I.   THE  ORGANIZATION  OF  THE  SEAFOOD  INDUSTRY 

1.   Market  Size  and  Limits 

In  1976  total  catches  of  fish  were  420,278  metric  tons  (mt),  according 
to  the  Food  and  Agricultural  Organization  (FAO) .   (This  is  also  the  figure 
given  by  EUROSTAT,  the  Statistical  Office  of  the  European  Communities.) 
The  Instituto  Centrale  di  Statistica  (ISTAT)  reported  landings  of  378,577 
mt,  which  was  sold  at  an  average  wholesale  price  of  about  $1.00  per  kg.   The 
average  price  for  white  meat  fish  was  about  $3.50  per  kg.,  according  to  the 
president  of  a  fishing  cooperative  association.   Given  relative  shares  of 
white  meat  and  other  fishes,  these  are  not  inconsistent.   For  example,  blue- 
fish  sold  for  about  $0.34  per  kg.   (These  figures  were  obtained  by  the  Arthur 
Young  &  Company  Rome  office. ) 

It  is  fairly  difficult  to  determine  the  exact  size  of  the  market  for  fish 
and  fish  products  in  Italy.  This  is  partially  attributable  to  the  unreliabil- 
ity of  the  official  statistics  reported  by  ISTAT  and  the  collection  methods 
that  it  uses.   It  also  is  caused,  however,  by  the  structure  of  the  fishing 
industry  in  Italy.   All  fish  caught  in  the  Mediterranean  are  sold  fresh;  a 
sizable  share  of  this  fresh  market  consists  of  sales  by  the  fishermen  directly 
to  consumers.   This  simple  and  highly  decentralized  segment  of  the  market 
structure,  and  the  fact  that  many  of  the  Mediterranean  fishermen  work  only 
part-time  in  the  industry,  makes  it  difficult  to  obtain  reliable  data  for  the 
industry.   The  ISTAT  figures  for  landings  may  be  as  much  as  30  percent  below 
the  true  value,  according  to  Organization  for  Economic  Cooperation  and  De- 
velopment (OECD)  estimates  and  FAO  and  EUROSTAT  reports.    Note  that  FAO, 
EUROSTAT  and  OECD  figures  are   for  landings  and  ISTAT  data  refers  to  catches. 
The  difference  is  discussed  below. 

A  cursory  review  of  the  landings  and  catch  data  from  ISTAT  and  FAO  will 
demonstrate  this.   (These  data  are  attached  as  Appendices  I  and  II.)   There 
are  differences  attributable  to  methods  of  reporting;  FAO  data  for  catches 
will  not  necessarily  equal  landings  data  since  "conversion  factors  (yield 
rates)  are  used  to  convert  quantities  recorded  on  a  landed  weight  basis 
(landings)  to  the  live  weight  equivalent  (nominal  catches)".) 

The  ratio  of  meat  to  fish  consumption  gives  some  indication  of  the  rela- 
tive limited  size  of  the  seafood  market  in  Italy.   Meat  consumption  is 
roughly  six  times  greater  than  fish  consumption  in  Italy,  according  to  Pro- 
fessor F.  Forte  of  the  University  of  Turin.    He  and  other  participants  at  a 
1974  National  Conference  on  Fisheries  attributed  the  small  size  of  the  seafood 
market  to  several  factors: 


O.E.C.D.,  Review  of  Fisheries  in  OECD  Countries,  1976;  p.  143;  EUROSTAT, 
Fishery  Catches  by  Region  (1964-1976) ;  FAO,  Yearbook  of  Fishery  Statistics, 
Catches  and  Landings. 

2 

FAO;  Yearbook  of  Fishery  Statistics;  Vol.  38  —  Catches  and  Landings; 

(Rom,  1974);  p.  vi. 

3 

F.  Forte,  "La  pescanel  quadro  dell' economia  italiana,"  in  Una  Politica 

Nuova  per  La  Pesca,  MerchantMarine  Ministry,  1974,  pp.  27-39. 
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the  lack  of  adequate  processing  and  transportation  facilities, 

over-fishing  of  territorial  waters, 

poor  organization  of  the  industry,  particularly  among  the  fishermen 
themselves,  and 

an  overall  lack  of  technology  and  research  that  will  assist  fishermen. 

In  addition,  the  Director  General  for  Marine  Fisheries  in  the  Merchant 
Marine  Ministry  noted  at  the  Conference  that  (as  of  January  1974)  a  bilateral 
agreement  with  Yugoslavia  was  in  trouble  since  Italy  did  not  pass  the  legis- 
lation that  was  required  to  pay  the  Yugoslav  government  for  fishing  rights. 
Similarly,  fishing  rights  in  the  Yugoslav  portion  of  the  Northern  Adriatic 
were  lost  in  1978,  apparently  because  of  bureaucratic  mistakes.   According  to 
a  report  by  the  U.S.  Embassy  in  Rome  and  newspapers  in  the  Trieste  region,  the 
Marine  Ministry  did  not  contact  local  governments  or  fishing  organizations 
before  its  decision. 

Participants  at  this  conference  also  noted  that  local  fleets  have  encoun- 
tered heavy  pollution  in  local  fishing  waters.   Since  any  part  of  Italy  is 
close  to  the  sea,  it  was  argued  that  there  is  little  opportunity  for  natural 
purification  of  wastes  dumped  into  rivers  or  lakes  before  they  enter  into  the 
sea.   Accordingly,  the  waters  around  Italy  are  unusually  polluted,  decreasing 
the  harvestable  supply  of  fish  in  local  waters. 

Catches  by  Italian  fleets  are  regulated  by  an  Act  dated  July  14,  1965 
(No.  963).   The  provisions  of  this  act: 

prohibit  the  catch  of  young  fish, 

establish  a  minimum  size  for  fish  that  are  harvested, 

define  types  and  designs  of  nets  that  may  be  used  and  prohibits 
trawling  within  three  miles  of  shore,  and 

permit  the  Naval  Ministry  (as  administrator  of  the  law)  to  prohibit 
fishing  in  areas  that  are  recognized  as  spawning  grounds. 

The  200  mile  territorial  limits  now  adopted  by  many  countries  has  had  a 
particular  impact  on  the  Italian  fishing  industry.   Agreements  for  fishing 
rights  with  West  African  nations  had  not  been  concluded,  according  to  the 
Galling  Report  on  Italy,  July  1978.   The  fleet  owners  also  have  complained 
about  the  area  assigned  to  them  in  U.S.  waters.   The  February  1978  Galling 
Report  noted  that  average  daily  catches  dropped  from  1,100  to  100  pounds  for 
the  15  vessels  in  the  area. 

2.   Market  Concentration 

Although  there  are  a  large  number  of  processors  in  Italy,  these  firms 
dominate  the  market  for  frozen  fish  (including  imports  of  frozen  fish) : 

Sages,  using  these  brand  names: 
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IGLO 

Geuepesca 
Invito 
Findus 

Surgela;  and 

Frigodaunia  (using  Briua  as  a  brand  name) . 

Similarly,  a  small  number  of  firms  dominate  the  canned  and  import  markets. 
These  are  listed  in  Section  VI,  Importers,  Wholesalers  and  Processors. 

In  general,  all  stages  of  processing  from  production  into  the  final  pro- 
duct form  to  the  distribution  of  the  product  will  be  controlled  by  the  same 
firm.   Integration  of  the  fishermen  into  the  same  firms  is  prevented  by  dis- 
persed ownership  of  the  fishing  vessels  and  equipment  and  by  sociological 
and/or  political  factors. 

The  product  flow  is  described  in  Figure  1-1.  It  is  important  to  note  that 
the  product  flow  frequently  avoids  any  wholesalers  or  processors.   For  example, 
fishermen  (particularly  in  local  waters)  often  sell  directly  to  consumer,  by 
passing  wholesalers,  processors  and  retail  outlets.   This  is  noted  on  the 
figure. 

The  Atlantic  fleets  are  located  in  San  Benadetto  del  Trouto  (Adriatic  Sea) , 
Auzro  (Medium  Tyrrenum) ,  Pateruno  (Lower  Tyrrenum) .   They  specialize  in  catch- 
ing fish  that  will  be  frozen  on  board. 

The  major  Mediterranean  fleets  are  located  in  Mazzara  del  Vallo  (Lower 
Tyrrenum),  Chioggre  (northern  Adriatic),  Fano  (Adriatic)  and  San  Benadetto 
del  Tronto  (Adriatic).   They  specialize  in  catching  fish  which  is  chilled  on 
board. 

Local  fleets,  disseminated  along  Italian  coasts,  fish  for  fresh  fish 
markets.   These  markets,  as  we  note  above,  are  frequently  in  informal  dock- 
side  markets.   There  are  a  large  number  of  vessels  (about  15,000)  that  are 
harbored  along  4,500  km.  of  coastline. 

The  processing  plants  are  also  scattered  along  the  coast  line  and  are 
centered  near  the  major  fleet  centers. 

The  Italian  Naval  Ministry  was  the  source  for  this  information. 

3.   Transportation  and  Warehouse  Facilities 

Warehouses  are  located  near  the  major  fleets.   Most  can  handle  frozen 
fish  —  this  remains  in  a  warehouse  two  to  three  months  on  average.   In  the 
past  months  the  storage  period  has  shortened  somewhat,  possibly  because  of 
increased  demand  for  frozen  fish. 

Public  warehousing  is  not  available  —  the  warehouses  are  owned  by  the 
Atlantic  fleet  owners  and  by  distributors  and  similar  firms.   Costs  are  low; 
however,  the  European  Economic  Community  (EEC)  grants  Italy  a  "storage  premium" 
of  about  L.  1.20  per  kilogram  per  day  for  operating  costs.   This  is  less  than 
$2.00  a  day  for  each  ton. 
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historically  been  responsible  for  increased 
prices.   Retailers  and  caterers  often  deal 
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Transportation  is  primarily  by  refrigerated  truck  since  the  rail  network 
is  poor.   There  are  no  rail  links  to  ports  and  no  state-owned  refrigerated 
rail  cars.   The  government  runs  the  railroad.   The  only  private  firms  with 
refrigerated  cars  —  INTERFRIGO  —  deals  primarily  with  fruits. 

Refrigerated  trucks  generally  have  a  20  ton  capacity.   Transportation  of 
fresh  or  frozen  fish  costs  about  L.  800  per  kilometer,  or  about  $1.50  per 
mile.   Canned  fish  can  be  transported  for  about  L.  600  per  kilometer;  this 
will  be  about  $1.10  per  mile.   The  mileage  calculations  should  include  return 
trips.   Shipments  from  Sicily  will  be  about  50  percent  higher  than  mainland 
shipments.   These  costs  are  detailed  in  the  attached  cost  sheets  (Appendix  III) 

4.   Current  Outlook 

Per  capita  consumption  of  fish  in  Italy  has  remained  fairly  stable,  re- 
maining at  about  12  kilograms  per  person  over  the  last  three  years.  In  the 
1975  Fishery  Country  Profile  for  Italy,  FAO  and  OECD  noted  that: 

"Per  capita  consumption  of  fish  in  Taly  is  a  little  below  the 
average  for  Western  Europe  and  demand  is  probably  constrained 
by  the  generally  high  level  of  prices  for  fish  and  fish  pro- 
ducts.  In  recent  years  consumption  has  remained  fairly  stable 
in  spite  of  increases  in  purchasing  power.   Given  the  nature 
of  fish  consumption,  which  is  in  large  measure  based  on  tra- 
ditional Mediterranean  species  now  in  short  supply,  it  seems 
unlikely  that  there  will  be  any  expansion  in  the  market  to  1980." 
(p.  3) 

Additionally,  the  regional  fisheries  attache,  based  in  Copenhagen,  found 
that  there  was  little  hope  for  increased  imports  from  the  U.S.   There  is  de- 
mand in  Italy  for  red  mullet,  mullet,  sole,  and  swordfish,  he  argued,  but 
are  not  economically  feasible  opportunities  for  the  U.S.: 

The  Italian  red  mullet  market  is  not  large  enough  and  the  regional 
fisheries  attache  was  unable  to  elicit  interest  in  imports  of 
American-caught  mullet; 

The  soles  and  other  flat  fishes  caught  in  the  North  Atlantic  are 
significantly  different  from  the  product  to  which  the  Italians  are 
accustomed; 

Italian  regulations  for  mercury  content  in  swordfish  (0.7  ppm)  pre- 
vent certification  of  most  American-caught  swordfish. 

It  is  possible,  however,  that  the  mix  of  product  in  the  Italian  market 
will  change  during  the  next  few  years.   The  frozen  markets  in  Italy  were  pre- 
vented from  growth  by  a  lack  of  effective  and  reliable  transportation  and  a 
lack  of  knowledge  on  the  part  of  retailers  and  consumers  regarding  the  proper 
handling  and  preparation  of  frozen  fish.   Relatively  recent  introduction  of 
refrigerated  truck  fleets  and  an  advertising  campaign  may  have  changed  this; 
there  may  be  a  greater  growth  potential  in  frozen  markets  than  in  other  sea- 
food markets  in  Italy.   (Between  1975  and  1976,  fresh  and  chilled  fish  sales 
fell  slightly  while  frozen  sales  increased.   This  may  not  be  attributable 
solely  to  the  growth  of  the  frozen  fish  market  at  the  expense  of  the  fresh 
market  (recall  the  problems  inherent  in  the  Italian  fish  market  data) ,  but  may 
well  be  a  signal  of  a  new  development  in  the  market. ) 
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One  example  of  this  potential  growth  is  a  recently  introduced  frozen  pre- 
cooked fish  product  marketed  under  the  Findus  label.   The  product,  frozen 
breaded  and  pre- fried  fish,  became  an  instant  success  after  introduction. 
Sales  of  frozen  food  fell  in  Italy  after  a  food  poisoning  incident  (involving 
fish  imported  from  Taiwan)  in  July  1977.   Most  frozen  foods  sales  rebounded  by 
November,  but  fish  remained  down  10  percent.   The  Galling  Report  (November 
1977)  noted  that  the  production  of  frozen  fish  in  Italy  is  hampered  by  a  lack 
of  processing  facilities.   Findus,  for  example,  controls  80  percent  of  the 
market  and  imports  frozen  fillets  (sole  and  cod)  from  Holland.   The  July  1978 
issue  of  the  Report  said  that  Italy  may  spend  $460  million  for  seafood  imports. 
It  also  reported  that  70  percent  of  the  Italian  catch  is  sold  abroad  for  can- 
ning and  then  reimported. 

Finally,  since  Italy  is  one  of  the  major  consumers  of  poultry  in  the  EEC 
and  does  not  produce  fishmeal  for  poultry  feed,  this  market  is  dominated  by 
imports  and  will  probably  continue  to  be  so. 


II.   BARRIERS  TO  TRADE 

Italy  does  not  present  any  special  legal  barriers  to  trade  with  the  United 
States,  either  in  the  form  of  special  taxes  or  unusual  product  or  health  re- 
quirements.  The  traditional  nature  of  the  Italian  fishing  industry,  however, 
may  provide  some  hinderance  to  normal  trade.  (The  industry  was  unwilling  to 
cooperate  in  the  data  collection  effort  for  this  project.   This  reluctance  may 
signal  obstacles  that  would  hinder  development  of  new  business  contacts.) 
The  development  of  modern  distribution  methods  and  organizations  may  lessen 
this  traditional  resistance  to  open  dealing. 

In  the  following  sections  the  discussion  of  the  barriers  to  trade  and 
unique  conditions  for  trade  with  Italy  are  organized  into  these  categories: 

Tariffs  and  Taxes 

Health  Inspections  and  Shipment  Certifications 

Other  Factors  Involved  in  Foreign  Trade 

1.   Tariffs  and  Taxes 

Italy  is  a  member  of  the  European  Economic  Community  and  thus  does  not 
charge  a  tariff  for  trade  with  other  EEC  members.   Additionally,  the  EEC  has 
negotiated  commercial  agreements  with  a  number  of  African  and  Mediterranean 
countries  to  reduce  or  eliminate  trade  tariffs.   Italy  participates  in  these 
agreements. 

There  are  no  quotas  or  trade  special  barriers  to  trade  with  the  U.S. 
Italy  uses  the  common  external  trade  tariffs  adopted  by  the  EEC  for  imports 
of  fish  and  fish  products.   Additionally,  the  fish  will  be  subject  to  a  value 
added  tax.   These  tariffs  and  the  VAT  are  adopted  by  the  EEC  and  are  discussed 
in  greater  detail  in  the  report  on  the  United  Kingdom.   The  tariff  rates  are 
also  presented  in  that  report. 
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2.   Health  Inspections  and  Shipment  Certifications 

Fees  for  health  inspection  and  certificates  for  fish  and  fish  products  im- 
ported from  the  U.S.  are  low  —  L.  1500  (approximately  $1.75)  per  ton,  regard- 
less of  the  species  or  product  form.    For  any  fish  that  is  imported  into 
Italy  for  human  consumption,  these  documents  will  be  required: 

(1)  Bill  of  lading 

(2)  Commercial  invoice  that  includes 

-  the  date  and  place  of  issue, 

-  the  shipper's  name  and  address, 

-  the  consignee's  name  and  address, 

-  the  number  and  weight  of  the  packages,  and 

-  the  amount  payable,  expressed  in  U.S.  dollars  and  in  Italian  lira. 

This  invoice  should  be  in  duplicate. 

(3)  Health  certificate  issued  by  the  exporting  country,  certifying  that: 

-  the  factory  that  prepared  the  product  meets  health  and  sanitary 
standards,  as  defined  in  a  Ministry  of  Health  decree  dated  June 
15,  1971,  as  amended; 


-  the  fish  and/or  fish  products  have  been  properly  handled  and,  if 
the  fish  is  to  be  sold  frozen,  that  it  was  frozen  at  -18  C  and  main- 
tained at  that  temperature; 

-  the  seafood  is  suitable  for  human  consumption;  and 

-  the  fish  has  not  been  chemically  treated  or  colored. 

(4)   Certificate  of  origin. 

Finally,  no  fish  may  be  imported  into  Italy  if  it  contains  greater  than 
0.7  parts  per  million  of  mercury.   A  certificate  of  analysis  attesting  to  this 
must  accompany  the  shipment. 

(This  information  was  supplied  by  the  Instituto  Commercio  Estero,  Depart- 
ment of  Health. ) 

3.   Other  Factors  Involved  in  Foreign  Trade 

This  section  briefly  describes  the  currency  requirements,  balance  of  pay- 
ments situation  and  cultural  barriers  to  trade.   Each  is  discussed  in  turn. 

(1)   Currency  requirements 

The  currency  used  to  pay  for  a  shipment  is  determined  by  agreement 
between  the  exporter  and  importer.   Generally,  however,  payments  are  in 
U.S.  dollars.   There  are  no  currency  restrictions  now  in  force.   (Until 
last  year,  50  percent  of  the  invoice  value  had  to  be  held  for  a  period  of 
time  at  the  Bank  of  Italy. ) 
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(2)  Balance  of  Payments  Situation 

There  was  a  balance  of  payment  deficit  amount  of  L.  1,635  billion 
(about  $1,902  million)  in  1976.   In  1977,  however,  there  was  a  surplus 
of  L.  1,427  billion  (which  is  about  $1,660  million). 

The  improvement  of  balance  of  payment  status  during  1977  has  allowed 
Italian  currency  to  grow  stronger  in  world  markets  in  comparison  to  the 
end  of  1976  and  at  the  beginning  of  1977.   Italian  currency,  however,  re- 
mains weak.   FOREX  (an  economic  research  institute  in  London)  forecasts 
that  a  slow  devaLuat ion  will  take  place  after  summer  season.   Business  Week 
(September  18,  1978)  noted  that  high  levels  of  public  sector  deficits  con- 
tribute to  the  high  sale  of  inflation  in  Italy.   The  International  Monetary 
Fund,  additionally,  has  extended  a  line  of  credit  to  Italy  during  the  past 
several  years  in  order  to  counter  the  severe  balance  of  payments  deficits. 

(3)  Cultural  Barriers  to  Trade 

In  many  respects,  business  practices  in  Italy  have  themselves  been 
barriers  to  trade.    Tradition,  political  influence  and  secret  agreements 
frequently  will  hinder  the  development  of  new  business  contacts.   This 
situation  and  extreme  fragmentation  of  the  industry  have  been  particularly 
prevalent  in  the  fishing  industry. 

This  may  be  changing,  however.   The  growth  of  large  firms  and  develop- 
ment of  a  modern  organization  for  distribution  minimize  the  influence  of 
traditional  barriers  to  trade.   As  discussed  above,  this  development  is 
also  facilitating  the  growth  of  a  market  for  frozen  seafood.   It  has  been 
argued  that  the  fragmented  market  is  not  capable  of  financing  the  capital 
equipment  required  for  distributing  and  processing  frozen  fish,  while 
the  newer  and  larger  firms,  particularly  those  with  a  retail  base,  will 
be  able  to  afford  such  expenditures. 


III.   PRODUCT  DESCRIPTIONS 

Exhibit  III-l  describes  the  methods  of  processing  and  preserving  fish  and 
fish  products  and  the  most  common  locations  for  the  processing.   The  size  and 
weight  of  the  final  form,  its  storage  life,  principal  users  and  final  price. 
This  exhibit  includes  the  species  and  product  forms  that  are  most  common  in 
Italy. 

For  all  these  species  and  product  forms,  there  are  general  rules  and 
standards.   These  are  discussed  here: 

(1)   Quality  Control  Procedures 

Processors  must  be  certified  as  having  sanitary  production  and  pack- 
aging facilities.   Plants  are  inspected  for  compliance  with  health  regu- 
lations . 


18 


EXHIBIT    III-l 
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in shore  plants 

piration  from 

product  can  be 

holds 

polypack  sealed 

stored  a  long 

up.  No  additives 

time 

requirement:  - 
18  C 

Hake 

Round 

frozen  at  sea; 

only  under  va- 

During feeezmg 

N/A:  on  label 

restaurants , 

1000 

lira/Kg 

under  vacuum 

cuum  -  air  as- 

operation tem- 
perature -  30  C 

-  35°C.  After 

o 
freezing:  -  20  C 
o 

-  25  C,  Current 

written  can  be 

hotels,  house- 

in shore  plant3 

piration  from 

stored  a  long 

holds 

polypack  sealed 

time 

up.  No  additives 

requirement:  - 

18  C 

Fillet 

filletted  and 

processed  in 

During  freezing 

24CM  (9V) 

N/A:  on  label 

restaurants , 

1500 

lira/Kg 

frozen  on  board 

portion  at  shore. 

operation  tem- 
perature  -  30  C 

-  35°C.  After 
freezing:  -  20  C 

-  25  c.  Current 

0.1  Kg 

written  can  be 

hotels,  house- 

No additives 

39CM  usy) 

stored  a  long 

holds 

0.2  Keg 

time 

requirement ■  - 
18  °C 

Hake 

Dressed 

dressed  $.   frozen 

dressed  on  board 

During  freezing 

23CM  (9") 

N/A:  on  label 

restaurants , 

1350 

lira/Kg 

at  sea,-  under 

processed  at 

operation  tem- 

r           o 

perature  -  35  C 

-  30°C.  After 
freezing  -  20  C 

-  25  C.  Current 

.24  kg 

written  can  be 

hotels ,  house- 

vacuum in  shore 

shore  plants-.  No 

2  6  CM 

stored  a  long 

holds 

plants 

additives 

.44kg 

time 

requirement:  - 
183C 

Steaks 

dressed  s.   frozen 

dressing  on 

During  freezing 

length  S,   weight 

N/A:  on  label 

restaurants , 

1400 

lira/Kg 

at  sea;  steaks 

board  j  processed 

operation  tem- 
perature -  35  C 

-  30  C.  After 

o 
freezing  -  20  C 

o 

-  25  C.  Current 

depends  on  a- 

written  can  be 

hotels ,  house- 

„ 

in  shore  plants 

at  shore  plants. 

vailabilty  of 

stored  a  long 

holds 

No  additives 

trawlers 

time 

requirement:  - 
18  °C 

Se ah reams 

Round 

frozen  at  sea; 

only  under  va- 

During freezing 

29CM  (114') 

N/A:  on  label 

restaurants , 

1550 

lira/Kg 

under  vacuum  at 

cuum  -  air  as- 

operation tem- 

.14kg 

written  can  be 

hotels,  house- 

shore plants 

piration  from 

perature  -  30  C 

-  35°C.  After 

o 
freezing  -  20  C 

44  (17«i») 

stored  a  long 

holds 

polypack  sealed 

.34kg 

time 

up.  No  additives 

-  25  C.  Current 

requirement: 
18°C 

Sole 

Round 

frozen  at  sea; 

only  under  va- 

During freezing 

234CM.  (9") 

N/A"  on  label 

restaurants , 

4800 

lira/Kg 

under  vacuum 

cuum  -  air  as- 

ooeration tem- 

6               o 

perature  -  30  C 

0.14  kg 

written  can  be 

hotels ,  house- 

at shore  plants 

piration  from 

284CM  (llV) 

stored  a  long 

holds 

polypack  sealed 

-  35°C.  After 

o 
freezing :  -  20  C 

-  25  C.  Current 

0.24kg 

time 

up.  No  additives 

34CM.  (13V1) 

0.34kg 

requirement:  - 

18  C 
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(2)  Packaging  Requirements 

Frozen  food  must  be  sold  in  sealed  packages.   These  packages  must  be 
the  containers  in  which  the  fish  or  product  was  frozen,  and  must: 

be  adequate  to  protect  the  product  from  changes  in  quality, 

prevent  contamination  of  the  product,  and 

be  airtight  and  watertight. 

Since  they  easily  meet  these  requirements,  clear  plastic  bags  are  the  most 
common  packaging  form. 

(3)  Labelling  Requirements 

The  package  must  have  this  information  on  the  label: 

a  description  of  the  product  contained,  including  the  word 
"frozen"  in  the  description, 

net  weight  at  origin, 

packing  date, 

product  storage  information, 

thawing  and  preparation  instructions,  and 

a  reference  to  the  Health  Ministry  regulations  requiring  these 
standards . 

(4)  Shipping  Requirements 

All  frozen  fish  or  fish  products  must  be  shipped  at  -18  C  or  lower, 
and  in  vehicles  with  a  sanitary  certification. 

The  Italian  Government  has  notified  the  U.S.  that  it  will  require  a  list 
of  certified  processing  plants,  as  well  as  a  list  of  government  officials 
authorized  to  certify  the  health  certificates. 
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IV.   EXPORT  NEWS  FEASIBILITY 

These  publications  provide  information  concerning  the  structure  of  the 
local  seafood  industry  and  the  volume  and  value  of  landings,  production  and 
foreign  trade: 

Instituto  Centrale  di  Statistica  (ISTAT)  (Official  government  reports) : 

-  Annuario  Statistico  della  Zootecnia,  Pesca  e  Caccia  (annual) 

-  Statistica  Mensile  del  Commercio  con  L'Estero  (monthly) 
Food  and  Agricultural  Organization  (FAO) : 

-  Yearbook  of  Fishery  Statistics,  (2  volumes  annually  -  Catches  and 
Landings;  Fishery  Commodities) 

Tariff  data  is  contained  in  Tariff e  e  Dazi  Dogavali,  published  by  the  Ministry 
of  Finance. 

The  caution  regarding  ISTAT  statistics  that  was  raised  in  Section  I, 
Industry  Overview,  should  be  reemphasized.   Both  FAO  and  ISTAT  personnel  have 
noted  that  ISTAT  reports  generally  are  low  estimates  of  true  values  for  fish 
t< sage  and  catch.   The  export  and  import  data  contained  in  the  monthly 
atistica  Mensile. . . ,  however,  should  be  somewhat  more  reliable. 


V.   IMPORTERS,  WHOLESALERS  AND  PROCESSORS 

Appendices  IV  to  VI  list  the  major  firms  in  the  seafood  industry.   In 
general,  the  companies  were  not  willing  to  divulge  any  information  that  dealt 
with  the  size  of  their  business. 

This  reluctance  to  deal  with  people  from  outside  their  industry  may  signal 
more  general  problems  in  dealing  with  the  industry.   We  are  not  able  to  pro- 
vide any  trade  information  such  as  common  methods  of  establishing  contacts. 


VI.   EXPORT  MARKET  OPPORTUNITIES 

Market  opportunities  for  U.S.  exports  are  shown  on  Exhibit  VI-1.   The 
general  outlook  is  for  limited  opportunity;  this  is  due  to  tariffs  which  ef- 
fect the  economics  of  exportation , to  business  customs  and  practices  which  are 
difficult  for  outsiders  to  work  with,  and  to  a  lack  of  specific  information  on 
import  volumes  and  values. 
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EXHIBIT  VI- 1 


EXPORT  MARKET  OPPORTUNITY  SYNOPSIS 
ITALY   S387  million  (1976) 


T 


Species  &  Product  Form 


value 

of 
Imports 


Initial 
Market 
Oppor- 
tunity 
Rating 


Trade 
Barriers 


Business 
Practices 


U.S. 

Production 

Capability 


U.S. 
Resource 
Avail- 
ability 


Final 
Marke 
Oppor 
tunit 

Ratin 


Mackerel,  frozen 

Croaker,  frozen 

Hake ,  frozen 

Seabreams ,  frozen 

Cod,  preserved  (stockfish) 

Red  Mullet,  frozen 

Carp 

Flatfishes 

Monkfish 

Squids 

Octopus 

European  Eel 

Mullets 

Jack  Mackerel 

Sardines 

Anchovies 

Mussels 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


LMO 


LMO 


LMO 


LMO 


LMO 


LMO 


LMO 


LMO 


LMO 


LMO 


LMO 


LMO 


LMO 


LMO 


LMO 


LMO 


LMO 
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APPENDIX  I 


LANDINGS  OF  MAJOR  SPECIES 
OF  FISH,  ITALY  1975 


All  fish  2,573,600  mt 

Anchovies  490,810 

Sardines  426,430 

Mackerel  34,760 

Tunas  41,700 

All  other  fish  1,579,900 


Mollusks  896,300  mt 

Shrimp  46,070 

Octopus  88,490 

Cuttlefish  113,660 

All  other  Mollusks  648,080 


Crustaceans  195,900  mt 

Lobster  7,300 

Red  Crawfish  74,180 

White  Crawfish  17,340 

Spike  41,630 

Prawns  21,780 

Other  Crustaceans  33,670 


Source:   ISTAT:   Annuario  Statistico 
della  Zoo  tecnia,  1976 
(vol.  17) 
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DISPOSITION    OF    CATCH, 
ITALY,    1971   to    1976 


APPENDIX    I 
(cont. ) 


Total 


1971 

1972 

1973 

1974 

1975 

1976 

389.5 

414.4 

401.6 

426.3 

405.8 

420.3 

Marketing   fresh 

298.6 

324.2 

322.4 

348.1 

344.6 

356.0 

Freezing 

65.4 

63.8 

50.0 

44.5 

34.7 

44.5 

Curing 

19.5 

20.6 

22.2 

26.0 

20.1 

19.8 

Canning 

6.0 

5.8 

7.0 

7.7 

6.4 



Reduction 

Miscellaneous   purposes 



Offal  for  reduction 

•   •   • 

•    •    • 

•   •    • 

•    • 

•    •   • 

Source:   F.A.O.,  Yearbook  of  Fishery 
Statistics;  Fishery 
Commodities  1976 
(vol.  43) 


Note:   Figures  refer  to  nominal  catches; 

that  is,  the  live  weight  equivalent 
of  the  landings . 
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IMPORTS    AND   EXPORTS    OF 
FISH,    ITALY   1972    -    1976 


APPENDIX    II 


IMPORTS 


Year 

1972 
1973 
1974 
1975 
1976 


Quantity 

in  metric  tons 
(000) 
345.9 

290.7 

272.5 

317.9 

354.1 


in  millions 
of  lira 

124,754 
164,465 
200,156 
203,054 
321,582 


Value 


in  thousands 
of  U.S.  dollars 

$213,953 
282,222 
306,239 
310,673 
387,828 


EXPORTS 


Year 

1972 
1973 
1974 
1975 
1976 


Quantity 

in  metric  tons 
(000) 
66.3 

71.9 

97.5 

87.1 

78.4 


Value 


in  millions 
of   lira 

of 

in 
0 

thousands 
.S.   dollars 

15,042 

25,797 

20,113 

34,514 

33,393 

51,091 

31,133 

47,633 

39,449 

47,575 

Source:   F.A.O.,  Yearbook  of  Fishery  1976 
Statistics;  Fisheries 
Commodities,  1976 
(vol.  43) 
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APPENDIX  III 


SHIPPING  COST  EXAMPLES:   ITALY 


PORT 


DESTINATION 


EXPENSES  PER  TON 


Cesna 
(Mid-Adriatic) 


Milan 


$23.98  by  Truck 
Fresh  or  Frozen  Fish 


San  Benedetto        Milan 
del  Tronto 
(Mid- Adriatic) 

Bari  Rome 

(Lower  Adriatic) 


$2  3.81  by  Truck 
Fresh  or  Frozen  Fish 


$44.32  by  Truck 
$235.62  by  Air 
Fresh  or  Frozen  Fish 


Bari 


Milan 


$81.05  by  Truck 
$287.36  by  Air 
Fresh  or  Frozen  Fish 


Anzio 
(Near  Rome) 


Milan 


$57.6  3  by  Truck 
$183.91  by  Air 
Fresh  or  Frozen  Fish 


Livorno 

(Near  Florence) 


Rome 


$23.90  by  Truck 
Frozen  Fish 
$8.95  by  Truck 
Canned  Fish 


Chioggia 
(Near  Venice) 


Rome 


$45.77  by  Truck 
$160.92  by  Air 
Fresh  or  Frozen  Fish 


Palermo 
(Sicily) 


Milan 


$104.98  by  Truck 
$327.59  by  Air 
Fresh  or  Frozen 
$52.45  by  Truck 
Canned  Fish 


Palermo 


Rome 


$65.90  by  Truck 
$160.92  by  Air 
Fresh  or  Frozen  Fish 
$32.91  by  Truck 
Canned  Fish 


Palermo 


Florence 


$84.48  by  Truck 
$264.37  by  Air 
Fresh  or  Frozen  Fish 


Palermo 


Milan 


$104.98  by  Truck 
$327.59  by  Air 
Fresh  or  Frozen  Fish 
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APPENDIX  IV 


COUNTRY 


Italy 


MAJOR  SECONDARY  PROCESSORS  OF  FISH  AND  SHELLFISH  PRODUCTS 


Name,  Address,  Telephone 


Principal  Products 
Soecies     Form 


Volume  (if 
Obtainable 
or  Estimab; 


Sages  Spa 

Pzza  del  Caravaggio  2/3 

Rome 

Tel.  54491 

3rands:  Fi.idus,  Iglo, 

Genepesca,  Invito 


Hakes, 

Soles, 

Cuttlefish 

Squid 

Sea  3reams 

Fillets 


Frozen 


Not 

Obtainable 


Surgela  Spa 

Via  G.  Fauyoli  5/7 

Milan 

Tel.  503451 


Hakes , 

Soles, 

Cuttlefish 

Squid 

Sea  3reams 

Fillets 


Frigodaunia  Spa 
Via  Leopoldo  Serra  32 
Tel.  535122   Rome 
3rand:   3rina 


Hakes , 

Soles , 

Cuttlefish 

Squid 

Sea  Breams 

Fillets 


Frozen 


Iberia  Surgelati 

Via  Turanti  29 

Milan 

Tel.  553368 


Hakes 

Soles 

Cuttlefish 

Squid 

Sea  3reams 

Fillets 


Frozen 


Tontini  Sze 
Via  delia  Cannuccia 
AN210   (Rome) 
Tel.  9830901 


De  Rica 

S.  Polo  Podenzano 

Piacenza 

Tel.  0523  53321 


Hakes 

Soles 

Cuttlefish 

Squid 

Sea  Breams 

Fillets 

European 
Pilchard 


Canned 


Arrigoni 

Via  Winkelman  2 

Milan 

Tel.  4247 


European 
Pilchard 


Canned 
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APPENDIX  V 


COUNTRY 


Italy 


MAJOR  WHOLESALERS  OF  FISH  AND  SHELLFISH  PRODUCTS 


Name,  Address,  Telephone 


Year 


Principal  Products 
SDecies    Form 


Volume  (if 
Obtainable 
or  Estimable 


Marascia  Rosario 
Pzza  dello  Scalo 
Mazzara  Del  Vallo 
(Trapani  -  Sicily) 


Gancitano  Vito  e  Dimaria  Giles 
Piazza  dello  Scalo 
Mazzara  Del  Vallo 
(Trapani  -  Sicily) 


Marmorio  Vito  e  Dolci  Fralec 
V.  Isola  Belle  Femmine  - 
Mazzara  Del  Vallo 
(Trapani  -  Sicily) 


Lanza  Vincenzo 
V.  Lungo  Mazzaro  56 
Mazzara  Del  Vallo 
(Trapani  -  Sicily) 


Taguapietra  Angelo 
Hercato  Ittico 
Venice  -  Tronchetto 


Auroli  Lucio 
Mercato  Ittico 
Venice  -  Tronchetto 


Darman  Renato  Druo 
Mestre  -  Carpenedo 
Via  Comebro  27/2 
(Venice) 


Hake 

Sea  Breams 

Bass 

Croaker 

Red  Mullet 

Mackerel 

Hake 

Sea  3reams 

Bass 

Croaker 

Red  Mullet 

Mackerel 

Hake 

Sea  Breams 

Bass 

Croaker 

Red  Mullet 

Mackerel 

Hake 

Sea  Breams 

Bass 

Croaker 

Red  Mullet 

Mackerel 

Hake 

Sea  Breams 

Bass 

Croaker 

Red  Mullet 

Mackerel 

Hake 

Sea  3reams 

Bass 

Croaker 

Red  Mullet 

Mackerel 

Hake 

Sea  Breams 

Bass 

Croaker 

Red  Mullet 

Mackerel 


Fresh 


Fresh 


Fresh 


Fresh 


Fresh 


Fresh 


Fresh 


yearly 
turnover 
500  millions 
lit 


500  millions 
of  lit 


500  million; 
of  lit 


500  million, 
of  lit 


N/A 


tS/A 


N/A 
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APPENDIX  IV 
(cont. ) 


COUNTRY 


Italy 


MAJOR  SECONDARY  PROCESSORS  OF  FISH  AND  SHELLFISH  PRODUCTS 


Name,  Address,  Telephone 


Year 


Principal  Products 
Soecies    Form 


Volume  (if 
Obtainable 
or  Estimable 


Societa  Ittica 

Elbana   (Sie) 

Pzza  Bertarelli  2, 

Milan 

Tel.  861351 


1973      European 
Pilchard 


Canned 


Not 
Obtainable 


Societa  Ilio 

St.  Med i ana  7700 

Larnia 

Tel.  0773   240008 


1978     European 
Pilchard 


Canned 


Not 
Obtainable 


Sardine  Pollastrini 
V.  Nettunense  Rm  35 
Anzio   (Rome) 
Tel.  985153 


1978 


European 
Pilchard 


Canned 


Not 
Obtainable 


Sala 

Via  Gramsci  2910 

Genova 

Tel.  010  252330 


1978 


European 
Pilchard 


Canned 


Not 
Obtainable 
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COUNTRY   Italy 


APPENDIX  V 
(cont. ) 


MAJOR  WHOLESALERS  OF  FISH  AND  SHELLFISH  PRODUCTS 


Name,  Address,  Telephone 


Year 


Principal  Products 
Scecies    Form 


Volume  (if 
Obtainable 
or  Estimabl 


Laurenti  Felice 
S.D.T.   "Delta  Pesca" 
Cantarina  -  Rovigo  (Venice) 


Marinucci  Saverio 

Soc.  C.A.M. 

Chioggia  -  Via  Trento,  56 

Venice 


Ambria  Pesca 

di  Tempo  Primo 

V.  Argerie  de  Moreri,  6 

Grado  -  Venice 


Giacalone  Matteo  eC. 

Via  Botticelli  25 

Mazzara  Del  Vallo  (T.P.  Sicily) 


SAS  So  Cla  Pi 
diVitale  Antonio 
V.S.  Croce  7 

Mazzara  Delvallo  (Trapani 
Sicily) 


Asaro  Pietro  e  Concemi  Vito 
V.  Lungo  Mazzaro 
Mazzara  Delvallo 
(Trapani  -  Sicily) 


Hake 

Fresh 

Sea  Breams 

Bass 

Croaker 

Red  Mullet 

Mackerel 

Hake 

Fresh 

Sea  Breams 

Bass 

Croaker 

Red  Mullet 

Mackerel 

Hake 

Fresh 

Sea  Breams 

Bass 

Croaker 

Red  Mullet 

Mackerel 

Hake 

Fresh 

Sea  Breams 

and 

Bass 

Frozen 

Croaker 

Red  Mullet 

Mackerel 

Hake 

Fresh 

Sea  Breams 

and 

Bass 

Frozen 

Croaker 

Red  Mullet 

Mackerel 

Hake 

Fresh 

Sea  Breams 

and 

Bass 

Frozen 

Croaker 

Red  Mullet 

Mackerel 

N/A 


N/A 


N/A 


about  lit. 
1  billion 


about  lit, 
1  billion 


about  lit. 
1  billion 


31 


APPENDIX  V 

(cont. ) 


COUNTRY    Italy 


MAJOR  WHOLESALERS  OF  FISH  AND  SHELLFISH  PRODUCTS 


Name,  Address,  Telephone 


Year 


Principal  Products 
SDecies    FOrm 


Volume  ( if 
Obtainable 
or  Estimable 


Meripesca  Sri 
Mugnano  (Naples) 


Amo-Pesca  Sri 
Mugano  (Naples) 


Cai?.nello 
Mugnano  (Naples) 


Capasso 

Mugnano  (Naples) 


D'Oriano  Pasquale 
V.  Miliscola  6 
P022UOLI   (Naples) 


Portanova  Luigi 
V.C.  Colombo  20 
P022UOLI  (Naples) 


Hake 

Fresh 

Yearly 

Sea  Breams 

and 

turnover 

Bass 

Frozen 

Croaker 

Red  Mullet 

Mackerel 

Hake 

Fresh 

about  3 

Sea  Breams 

and 

billions 

Bass 

Frozen 

of  lit 

Croaker 

Red  Mullet 

Mackerel 

Hake 

Fresh 

about  1-1/2 

Sea  Breams 

and 

billions 

Bass 

Frozen 

of  lit 

Croaker 

Red  Mullet 

Mackerel 

Hake 

Fresh 

about  300 

Sea  Breams 

and 

millions 

Bass 

Frozen 

of  lit 

Croaker 

Red  Mullet 

Mackerel 

Hake 

Fresh 

N/A 

Sea  Breams 

and 

Bass 

Frozen 

Croaker 

Red  Mullet 

Mackerel 

Hake 

Fresh 

N/A 

Sea  Breams 

and 

Bass 

Frozen 

Croaker 

Red  Mullet 

Mackerel 
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APPENDIX  VI 
(cont. ) 


COUNTRY 


Itaiv 


MAJOR  IMPORTERS  OF  FISHERIES  PRODUCTS 


Name,  Address,  Telephone 


Year 


Principal.  Product: 
Species     Form 


Volume  (if 
Obtainable 
or  EstimabJ 


Interpesca 

Via  Etna,  2/V.  Stendhal,  45 

Milan 

Tel.  4983126 

1  Hrmport 

Via  Peana,  4 

Lecco 

Tel.  363053 


Hake 

Sea  Breams 

Bass 

Croaker 

Mackerel 

Hake 

Sea  3reams 

Bass 

Croaker 

Mackerel 


Frozen 


Frozen 

Not 

Obtainable 


Frozen 

Not 

Obtainable 


Nord import 
Via  Sammartini  71 
Sesto  San  Giovanani 
(Milan) 
Tel.  6893907 

Adler 

Via  Magrin  19 
Ceseuatro  (Forli) 
Tel.   30068 


Hake       Fresh 
Sea  Breams  and 
Bass       Frozen 
Croaker 
Mackerel 

Hake       Frozen 

Sea  Breams 

Bass 

Croaker 

Mackerel 


Frozen 

Not 

Obtainable 


1  Hirusso 

Via  Traccia  607 

Pcggro  vale  (Naples) 
Tel.  7593703 


Buttiguori  Alfonso 
Molo  Bersaglieri 
Capsauware  42  Trieste 
Tel.  64351 


Stella  d'Oriente  Spa 
Strada  Statale  115 
Masrara  del  Vallo 
(Trapani) 


D'Alfro  Vito 
Vien  Pantelleria,  46 
Massara  del  Vallo 
(Trapani) 
Tel.  947064 


Hake 

Sea  Breams 

Bass 

Croaker 

Mackerel 

Hake 

Sea  3reams 

3a  ss 

Croaker 

Mackerel 

Hake 

Sea  Breams 

Bass 

Croaker 

Mackerel 

Hake 


Frozen 


Frozen 


rozen 


N/A 


N/A 


N/A 


N/A 
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APPENDIX  VI 


COUNTRY 


Italy 


MAJOR  IMPORTERS  OF  FISHERIES  PRODUCTS 


Name,  Address,  Telephone 


Year 


Volume  (if 
Principal  Products    Obtainable 

or  Estimable 
SDecies     Form 


Clodia  Frigo 

30015  -  Chioggia  (Venice 

Mercato  Ittico 


Costa  E.  Chiereghiu 
30015  Chioggia  (Venice) 
Bgo  S.  Giovanni  4-9 


Del  Rossi  Mario 
30125  Venice 
Mercato  Ittico 
(Venice  -  Tronchetto) 


Firom  -  Aldo  Fiorotto 
30125  -  Venice 
Mercato  Ittico 
(Tronchetto) 


Feli  Vianello 

30015  Chioggia 

Isola  Cantieri  -  Lato  Nord 


Fattore  Fratelli 
30174  Mestre  (Venice) 
Via  Spalh  11 

Fratelli  Rossi 
Industria  Pesci  Ammarinati 
30121  -  Venice 
Cannareggio  2337 


Hake 

Fresh 

Sea  Breams 

and 

3ass 

Frozen 

Croaker 

Mackerel 

Hake 

Fresh 

Sea  3reams 

and 

Bass 

Frozen 

Croaker 

Mackerel 

Hake 

Fresh 

Sea  Breams 

and 

Bass 

Frozen 

Croaker 

Mackerel 

Hake 

Fresh 

Sea  Breams 

and 

Bass 

Frozen 

Croaker 

Mackerel 

Hake 

Fresh 

Sea  Breams 

and 

Bass 

Frozen 

Croaker 

Mackerel 

Cod 

Preserved 

Stockfish 

Cod 

Preserved 

N/A 


N/A 


N/A 


N/A 


N/A 


N/A 
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APPENDIX  VI 
(cont. ) 


COUNTRY    Italy 


MAJOR  IMPORTERS  OF  FISHERIES  PRODUCTS 

Principal  Products 
Name,  Address,  Telephone Year Species    Form 


Volume  (if 

Obtainable 

or  Estimable 


Europesca  Spa 

Via  G.B.  Sammartini  71 

20125  -  Milan 

Tel.  683033 


Despucches'  Surgelati  (Hal) 

Sri 

Via  Velasca  5 

2  0122  -  Milan 


Gadopesca  Sri 
Via  Zuretti  55 
20125  Milan 
Tel.  683  704 


Garbin  rap  Raffaele 
Via  Parravicini,  13 
20  125  Milan 


Gilera  Ettore  E  Alessandra 
via  Sammartini  71 
20125  Milan 


Hake 

Fresh 

Not 

Sea  Breams 

and 

Obtainable 

Croaker 

Frozen 

Redmuliet 

Mackerel 

Hake 

Frozen 

Not 

Sea  Breams 

Obtainable 

Croaker 

« 

Redmuliet 

Mackerel 

Hake 

Fresh 

Not 

Sea  Breams 

and 

Obtainable 

Croaker 

Frozen 

Redmuliet 

Mackerel 

Hake 

Stockfish 

Not 

Sea  Breams 

Pickled  Cod 

Obtainable 

Croaker 

Fresh 

Redmuliet 

Mackerel 

Shellfish 

Not 

Obtainable 


Alba  Cora 
Lp  Zecca  8 
Genova 
Tel.  299452 


Mazzola 

Pzza  Nunziata  5 

Genova 

Tel.  281951 


Fish  Union 

Via  Grauisci,  29 

Genova 

Tel.  265825 


Anchovy 
Sardines 
(European 
Pilchard) 
Mackerel 

Anchovy 
Sardines 
(European 
Pilchard) 
Mackerel 

Anchovy 

Sardines 
(European 
Pilchard) 

Mackerel 


Canned 


Canned 


Canned 


Not 

Obtainable 


Not 

Obtainable 


Not 
Obtainable 
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APPENDIX  IV 
(cont. ) 


COUNTRY 


Italy 


MAJOR  SECONDARY  PROCESSORS  OF  FISH  AND  SHELLFISH  PRODUCTS 

Principal  Products 


Name,  Address,  Telephone   Year   Species 


Volume  (if 
Obtainable 
or  Estimable 


De  Rica 

S.  Polo  Podenzano 

Tel.  0523  53321 


European 
Pilchard 


Zanned 


Arrigcni 

Via  Winkelman  2 

Milan 

Tel.  4247 


European 
Pilchard 


Canned 


Societa  Ittica 

Elbana  (Sie) 

Pzza  3ertarelli  2, 

Milan 

Tel.  361851 


1978   European 
Pilchard 


Canned 


Not 
Obtainable 


Societa  Ilio 

St.  Mediana  7700 

Larnia 

Tel.  0773  240008 


1978   European 
Pilchard 


Canned 


Not 
Obtainable 


Sardine  Pollastrini 
V.  NettunenseRm  35 
Anzio  (Rome) 
Tel.  985158 


1978   European 
Pilchard 


Canned 


Not 
Obtainable 


Sala 

Via  Gramsci  2910 

Genova 

Tel.  010  252330 


1978   European 
Pilchard 


ranned 


Not 
Obtainable 
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APPENDIX  V: 
(cont. ) 


COUNTRY 


Italy 


MAJOR  IMPORTERS  OF  FISHERIES  PRODUCTS 


Name,  Address,  Telephone 


Principal  Products 
Species    Form 


Volume  (if 

Obtainable 

or  Estimable 


Da  Claudio,  Sas 

Via  Pouke  Vetero,  16 

20121  Milan 
Tel.  808207 

ALPS  Spa 

Pzza  S.  Stefanio,  6 

20122  Milan 

Tel.  303551/870752 


Etruria  Spa 

Pzza  Bertarelli,  2 

Milan 

Tel.  361851/890380 

Giolfo  &  Colcagus  Spa 
Via  Ovada  1/Az 
Genova 
Tel.  751644 


Marubeni  Italia  Spa 

Via  Delia  Lioerazione,  18 

20124  Milan 


Molluscs    Fresh 
Crustaceans  and 
Fishes      Frozen 


Hakes 

Frozen 

Mackerel 

Croaker 

Red  Mullet 

Sea  Breams 

Hakes 

Fresh 

Mackerel 

and 

Croaker 

Frozen 

Red  Mullet 

Hakes 

Fresh 

Mackerel 

and 

Croaker 

Frozen 

Red  Mullet 

Sea  Breams 

Hakes 

Frozen 

Mackerel 

CroaKer 

Red  Mullet 

Sea  Breams 

Not 
Obtainable 
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EXPORT  MARKET  SUMMARY 

for 

SPAIN 


Compiled  by: 
Arthur  Young  and  Co. 

Edited  and  Analyzed  by: 
Earl  R.  Combs,  Inc. 


December,  1978 


This  summary  is  a  part  of  the  report  "Export  and  Domestic  Market  Opportunities 
for  Underutilized  Fish  and  Shellfish"  done  for  the  U.S.  Department  of  Commerce 
contract  no.  78-00-1037. 


I.   MARKET  STRUCTURE  AND  PERFORMANCE 

1.   Fleet  Structure 

During  the  Fifties  and  the  Sixties,  the  Spanish  fishing  industry  developed 
at  a  remarkable  rate  and  became  one  of  the  leaders  in  Europe.   At  the  conclus- 
ion of  1977,  the  Spanish  fishing  fleet  consisted  of  more  than  17,000  vessels, 
employing  approximately  114,000  fishermen.   However,  more  than  12,000  of  these 
vessels  were  fewer  than  20  GRT.   Landings  in  1977  totaled  1,379,360  tons, 
valued  at  87,200  million  pesetas.   Tables  1  and  2  on  the  following  pages  pro- 
vide a  more  detailed  breakdown  of  the  distribution  of  the  fishing  fleet  and 
the  1977  Spanish  catch. 

Foreign  trade  comprises  a  large  segment  of  the  Spanish  fishing  industry, 
although  total  tonnage  traded  declined  from  358,253  metric  tons  (m.t.)  in  19  6 
to  300,291  m.t.  in  1977.   Imports  amounted  to  11,254  million  pesetas  and  export 
17,554  million  pesetas.   Table  3  compares  1976  and  1977  import  and  export  data 
both  by  quantity  and  value. 

Compared  to  the  situation  in  1975,  the  Spanish  fishing  fleet  of  1976  in- 
creased rather  significantly  in  tonnage  (+10%)  but  the  number  of  units  decreased. 
This  development  was  mainly  due  to  an  increase  in  the  freezer- trawler  category, 
between  2500  GRT  and  4000  GRT,  and  the  addition  of  four  more  tuna  vessels  of 
1000  GRT  each;  a  few  more  wet  fish  trawlers  also  contributed  to  the  increase. 

The  most  important  development  during  this  period  was  the  establishment  of 
fisheries  for  Cape  Hake  in  the  South  Atlantic  where  fish  are  frozen  on  board 
and  brought  back  to  Spain  either  by  the  fishing  vessels  themselves  or  by 
specialized  cargo  boats.   In  the  last  few  years  over  100  freezer-stern  trawlers 
have  been  exploiting  these  fisheries.   About  400  freezer-trawlers  carry  out 
other  fisheries  for  fish,  shellfish  and,  notably  in  the  Eastern  Central  Atlan- 
tic, for  cuttlefish  and  other  cephalopods.   Some  45  freezer-trawlers  are  en- 
gaged in  tuna  fisheries  in  the  Northeast  and  Eastern  Central  Atlantic,  and  in 
the  Mediterranean.   This  fleet  grew  by  13  units  in  the  course  of  1976  and  14 
more  are  presently  under  construction.   Traditional,  but  declining,  fisheries 
for  salted  cod  in  the  Northwest  Atlantic  banks  are  carried  out  by  some  120 
vessels,  mostly  operating  in  pairs  and  employing  a  method  unique  in  this  area 
to  Spanish  fishermen. 

The  greatest  part  of  the  national  fleet  consists  of  fresh  fish  vessels  with 
limited  preservation  facilities.   The  "artisanal"  sector  comprises  some  12,000 
units  employing  nearly  41,000  fishermen.   Larger  company  owned  vessels  number 
about  4,000,  employing  over  56,000  fishermen.   Many  units  are  obsolete  and  are 
limited  to  voyages  of  no  more  than  20  days. 

Frozen  fish  is  not  required  to  pass  through  the  central  markets  as  is  the 
case  with  fresh  fish.   There  is  a  high  degree  of  vertical  integration  in  the 
fishing  fleet  of  larger  vessels  which  freeze  fish  at  sea.   This  group  admin- 
istrates and  organizes  the  distribution  of  frozen  fish  to  the  retailer.   They 
also  sell  .through  the  central  market. 

Fish  for  processing  is  either  sold  directly  to  the  processor  or  through 
established  exchange  houses.   In  turn,  the  processors  sell  mainly  through  es- 
tablished agents  and  warehouses  to  retailers.   Some  direct  selling  from  the 
processors  to  consumers  also  takes  place.   Exhibits  1,  2,  and  3  schematically 
outline  the  market  structure  for  fresh  and  frozen  fish  and  fish  for  other 
processing. 
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TABLE  1 
DISTRIBUTION  OF  THE  FISHING  FLEET 


Type No.  of  Boats      Crew      G.R.T. 

Cod-fishing  in  pairs  105  2,397     47,823 

Cod-fishing  with  a  net  dragged 
by  two  boats 

Trawlers 

Deep-freeze  trawlers 

Boats  for  fishing  with  nets 

Boats  for  fishing  with  nets 
with  deep-freeze 

Other  boats 

TOTAL  1977  4,843  72,655     768,814 

TOTAL  197  8  4,815  72,397     759,485 


14 

748 

18,886 

2,543 

31,450 

299,544 

580 

12,772 

247,325 

1,173 

19,749 

78,614 

46 

946 

37,045 

382 

4,593 

39,577 

Source:   Subsecretariat  of  the  Merchant  Navy. 
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TABLE  2 
CATCHES  OF  THE  FISHING  FLEET 


SPECIES 

DEEP  SEA  FISHING  

Fish 

Crustaceans   

Cephalopods   

Sub-products  

SEA  AND  OFF-SHORE  FISHING 

Fish 

Crustaceans   

Molluscs  

OTHERS    

Tunny-fishing 

Fish-farms  and  nurseries  . . . 

Cetaceans 

Sea-weeds 

TOTAL  CATCH  


Metric  tons 


418,232 

308,314 

23,534 

84,376 

2,008 


884,870 

812,280 
23,676 
48,914 


76,258 

1,096 

65,326 

4,688 

5,148 

1,379,360 


SOURCE:   Subsecretariat  of  the  Merchant  Navy. 
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TABLE  3 
FOREIGN  TPADE  IN  FISH 


Imports  * 

Exports* 

1.976          '          1977 

1976 

1977 

i  Product  3roups 

Q     |     v 

2 

7 

Q 

V 

Q 

V 

|  Fresh,  refrig- 
erated fish 

!  Frozen  fish 

Dried,  salted, 
and  smoked 
fish 

Tinned  and 
semi- 
preserved 
fish 

TOTAL 

| 

4:, 601  i     2,218 

1 
1 
59,084  !     5,583 

| 

13,780  !      1,735 

i 
I 
i 

2,657          352 

19,640 
75,706 

15,827 
3,146 

1,673 
6,838 

2,189 

554 

13,986 
127,651 

22,031 
61,733 

489 
8,285 

2,179 
5,234 

16,265 
98,3  55 

13,434 
57,916 

528 
7,966 

2,023 
6,937 

133,122 

9,988 

114,321 

11,254 

225,401 

16,187 

185,970 

17,554 

*  Q  in  metric  tons;  V  in  millions  of  pesatas   (1976:  SI  =  66.9  pesatas) 

(1977:  SI  =  75.9  pesatas) 

See  Exhibit  17  for  exchange  rates. 
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EXHIBIT    1 


FRESH  FISH     MARKET  STRUCTURE 


Fishing  deuwi 

if 

Exchange  House 

t       ' 
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Exporter 

— > 

" 

Wholesaler 

Central  Market 
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> 

' 

Wholesaler 
Dispatcher 

Intermediary 

« 

r 

1 

' 

Retailer 

Retailer 

Retailer 

i 

t 

> 

t 

ConsuTH"- 

irJTOC 

ca; 

>"A? 
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EXHIBIT    2 


CANNED  AND  FROZEN 
MARKET  STRUCTURE 


Fis 

h 
res 

Ami 

i 

r 

Exchange 

V 

Processors 

1 

f 

Agent 

' 

f 

Warehouse 

> 

' 

Retailer 

i 

' 
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EXHIBIT  3 


FISH  CAUGHT  AND  FROZEN  AT  SEA 
DISTRIBUTION  PATTERN 


Central  Market 
(Clearing  House) 


Fish  arrives 
at  Seaport 

1 

t 

Retailer 

Wholesaler 
Distributor 
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2.  Utilization  of  the  Catch 

About  45%  of  the  catch  is  marketed  fresh  or  chilled.   Frozen  fish  accounts 
for  a  sixth  of  the  total  catch;  the  entire  catch  of  Cape  Hake  is  marketed 
frozen  in  comparison  with  locally  caught  hake  which  is  retailed  fresh.   The 
majority  of  the  tuna,  sardines  and  anchoveta  catch  is  canned.   About  20%  of 
the  total  catch  is  canned.   Salting,  once  important,  has  declined  considerably. 
Almost  90%  of  the  Spanish  catch  is  utilized  for  human  consumption  and  generally 
the  relatively  small  reduction  industry  has  to  rely  upon  processing  waste  and 
offals,  occasional  surpluses  and  the  meat  of  sperm  whales  and  other  cetaceans 
for  fish  meal  production. 

3.  State  of  the  Industry 

Production  by  the  Spanish  fisheries  rose  rapidly  and  continuously  over  the 
period  1955-1970  to  reach  a  level  of  1,535,000  m.t.  live  weight.   Recent  annual 
catches  have  fluctuated  around  1.5  million  m.t.,  but  have  continued  to  rise  in 
terms  of  value. 

Cod,  once  the  biggest  single  species  in  the  catch,  has  declined  drastically 
from  over  300,000  m.t.  in  the  late  sixties  to  some  91,000  m.t.   Hake  is  now  the 
major  fish  species  landed,  representing  about  12%  of  the  total  catch  by  weight 
and  about  16%  by  value.   The  catch  of  cephalopods  has  increased  dramatically  in 
the  past  five  years  and  is  mainly  responsible  for  the  sharp  rise  in  the  values 
of  output  of  crustaceans  and  mollusks — approximately  $434  million  in  1975. 
Exhibits  4,  5,  and  6  provide  summary  statistics  on  selected  species  landing 
by  weights,  volume,  and  value. 

4.  Development  Prospects 

With  a  substantial  proportion  of  the  catch  coming  from  non-local  waters, 
the  Spanish  fishing  industry  faces  a  difficult  future.   Cape  Hake,  the  source 
of  considerable  growth  in  the  recent  past  is  now  fully  exploited.   Catches  of 
Cape  Hake  are  subject  to  quota  restriction  and  catches  by  non-coastal  states 
are  vulnerable  to  extended  jurisdiction.   For  example,  the  Spanish  fleets, 
particularly  in  the  North  and  Northwest,  have  suffered  from  the  extended  juris- 
dictional waters  of  the  EEC.   Octopus  taken  mainly  in  the  Eastern  Central  At- 
lantic is  now  fully  exploited  as  well,  and  Spanish  vessels  face  the  prospect 
of  declining  catches  from  traditional  grounds  in  the  Northwest  and  Northeast 
Atlantic.   Mussel  production,  which  grew  rapidly  in  the  sixties  and  early 
seventies,  has  recently  declined  due  to  marketing  difficulties. 

Per  capita  consumption  of  fish  in  Spain  is  already  comparatively  high. 
Improvements  in  the  standard  of  living  are  likely  to  further  boost  demand  — 
quantitatively  and  qualitatively.   Spain  has  a  high  income  elasticity  of 
demand  for  fresh  fish,  crustaceans  and  mollusks. 

5.  Basic  Problems  in  the  Fish  Marketing  Mechanism 

There  is  no  well-developed  information  network  for  prices  or  potential 
markets.   This  situation  is  coupled  with  a  "pricing  down"  practice 
which  aggravates  the  structural  supply  and  demand  imbalances. 

Inadequate  port  facilities  and  warehouses 
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EXHIBIT 


The    following   table   depicts   principal    landings    and   value    for 
a   selected   number   of    species    from   1967    through   1976. 


LANDINGS  BY  SELECTED  SPECIES 


ESPECIE 


1970 


1976 


QUANTITY  (TONS) 


Clam 5  110 

Anchw 86.238 

Tun. 9.175 

COO 96  994 

> 12.641 

Bogu«. 7  560 

Atlantic  Bonito 34.941 

Mick*/* 37  222 

S«u«» 13.276 

Norway  LotKter 4.671 

ConoarEal 3.954 

Meqrtm g  439 

Shrimp 4  CJ74 

Clftl.  Fish 12  455 

Hona  Mackarat g2  078 

Lobttaf 403 

Onim 276 

Common  Solo o  319 

9lu.Mima< 50.509 

S.lv.r  Har. 51  677 

7 155.882 

Ocwoin 30.036 

Goat  Fish 2  947 

*"*"• 106.543 


2213 

3112 

2442 

4809 

6439 

7786 

7.158 

7883 

6744 

66.693 

55.805 

56052 

39  527 

41.213 

44  747 

47  410 

51  804 

78267 

6.635 

10  130 

7228 

8206 

14558 

31  248 

31  816 

37  587 

41.468 

114.390 

101  612 

92312 

91  977 

82  150 

57  697 

58  187 

37  563 

52  484 

14398 

13625 

13245 

14  465 

14.691 

11  687 

14.096 

13  182 

12853 

1  176 

7418 

7.521 

8.068 

9372 

9.401 

10.738 

8  733 

8890 

24765 

23.601 

25.826 

29468 

20.687 

23  607 

29.361 

24  139 

28651 

32  023 

30  506 

41.191 

46660 

-38.991 

33  685 

40.671 

34  897 

32013 

10526 

11.325 

13.132 

15.323 

24.941 

39  184 

49.526 

26  228 

31  852 

4.477 

4.649 

3576 

3643 

4276 

5.033 

4513 

5  865 

5038 

3601 

3.940 

3.631 

4.066 

4004 

3817 

3.582 

3835 

3  770 

9614 

11  589 

11  280 

10275 

10820 

11  256 

13  489 

14.705 

15779 

3.253 

2.507 

3.931 

5415 

21  933 

24481 

21  356 

31  061 

32.532 

15.879 

15.585 

12.900 

10  783 

20.992 

22.380 

25426 

14951 

18.534 

70.448 

95.609 

108.428 

84  348 

90.339 

122162 

85  206 

93.603 

129549 

268 

354 

276 

200 

483 

502 

306 

240 

197 

211 

215 

324 

394 

2.718 

3.517 

2.251 

2.148 

2513 

1.836 

2.475 

3005 

2.364 

4.504 

4.289 

4.004 

4  166 

4  186 

68.711 

93  723 

109  725 

105.314 

127  602 

142  387 

94475 

92.596 

65.410 

58.043 

39  798 

40977 

62.597 

59512 

55.346 

44  059 

53V153 

-59TT9 

133.587 

120  820 

151.691 

137  140 

129.754 

130.328 

1 1 7  879 

136  142 

132212 

63818 

52.297 

41  848 

28944 

107.202 

80.173 

92.445 

89  235~ 

"128  098 

3.997 

2.994 

3  020 

2.978 

2  948 

3.158 

3  242 

3750 

5  106 

121  519 

127  554 

120.236 

156  370 

150.913 

151  467 

150.623 

166485 

192.856 

VALUE  THOUSAND  PESETAS 


Clam 147  362 

Ancho»v 1  087.373 

Tun. 159.202 

COO 1  990.603 

? 274.654 

Boou.. 54.513 

Atlantic  Bonito 1   155.219 

Maekaral 174  801 

S«<"« 362  343 

Norway  Lobstar 497  734 

Conoar  Eal 92.184 

Ma<|rim 311  628 

Shrimo 531  203 

Cuti.Fiih 175.967 

Hon.  Macfcan* 287  858 

Lobatar 78  628 

Ora«m 73  177 

Common  Sol. 125  958 

BluaMund 173  162 

SiUar  Hara 2.205.297 

' 4.529  107 

Octupus 223.295 

Go.tFi.ti 170  695 

Sirdin. 745  912 


116.547 

238  602 

126  093 

159  957 

405.704 

600  231 

511.151 

716.356 

736  132 

1  284  407 

1.722.772 

1.252.850 

1.177.042 

1  628.952 

1.631.044 

1.865755 

1  923  908 

2.707  686 

133.622 

261.067 

236.520 

257  577 

517420 

1  125.361 

1.198  477 

1.307  791 

1  849  857 

2.344.091 

2314070 

2.681  731 

3359  393 

3.202  258 

2.528.032 

3.120.350 

1  807.722 

3  306  451 

292.502 

301  536 

345550 

445.141 

541  898 

551.131 

733.347 

786.535 

1  006  152 

49  886 

49922 

48  176 

53.015 

74419 

72.474 

99674 

84.512 

98363 

891  468 

1  067  262 

1.375.841 

1.308212 

1  082.045 

1  562.550 

1  840.663 

1740  875 

2553  996 

188  158 

191  843 

244  820 

252  759 

279.860 

346  774 

416.304 

370  805 

428  216 

346.121 

452249 

591  992 

693  838 

1.265077 

2883  022 

3.599  045 

2.152.941 

3296.394 

523  024 

615.361 

619074 

809.018 

807  029 

1.005  970 

1.149  732 

1  465  505 

1.768.096 

86  952 

96  165 

99  699 

117954 

131  607 

131.115 

148.836 

184.395 

225  110 

297.393 

358  017 

415225 

484  444 

471  778 

513.319 

699  475 

905  102 

1  260  966 

443984 

430760 

619.107 

871  104 

3598254 

6.348.504 

6.468.874 

9854  853 

12.521  481 

238  522 

301  696 

326  389 

341  175 

582321 

736  347 

1.136.949 

793  602 

1.131  665 

329  631 

450  417 

447  956 

427  972 

503.447 

719  138 

697  794 

,     819417 

1  228.311 

65839 

106244 

90.327 

85636 

169  460 

218097 

171  875 

142.517 

124  882 

78398 

67  082 

97  456 

142  886 

693  578 

793  967 

645609 

656.350 

784  326 

127  791 

191  884 

218.952 

238.252 

390.264 

446.643 

505.707 

589.032 

741.336 

218  599 

289689 

420247 

430  244 

543  022 

721  002 

603744 

590.326 

430  053 

2.639074 

1  769.754 

1  896  209 

2  956  546 

2.985.581 

3.331.275 

3.338.508 

4  373.964 

5  678  258 

4476618 

3.775.426 

4705  125 

5  334  320 

5.729  977 

6702.212 

7868879 

9.792  195 

12051  610 

411  940 

367  116 

474.532 

451  823 

2  799  718 

3.038501 

4.242.123 

4  545  368 

8  321  920 

209  983 

236  264 

251.812 

257  606 

301  679 

372449 

464.105 

586.545 

815740 

854  370 

941641 

1.054514 

1  460107 

1  464  051 

1  474  649 

1  728  481 

1.931.426 

2  126.281 

(1)  Incluye  la  produccion  de  parques  y  vrveros — (2)  Incluye  las  especies  similares:  listado.  patudo.  raoil — (3)  Incluye  las  especies  similares  como 
eglefino,  Oarbudo  palero  y  otras — (4)  Incluye  el  bonito  y  albacora  de  almadrabas. — (5)  A  partir  de  1968  incluye  las  cifras  del  pescado  transbordado  en  alta 
mar — (6)    Incluidos  Darcos  congeladores  y  desembarcos  en  el  extraniero. 


NOTA 
barcadas. 


cantidades  conuiqnadas  en  el  ano  1976  representan  un  73.19  por  100  en  peso  y  un  8075  por  100  en  valor  sobre  el  total  de  especies  desem- 


SOURCE: 


BOLETIN  MENSUAL  DE  ESTADISTICA 
INSTITUTO  NACIONALDE  ESTADISTICA 
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LANDINGS  WEIGHT  &  VALUE  FOR  SELECTED  SPECIES 
FROM  1971  -  1975 

1.   Landings  weight  for  selected  species  from  1971-75.  (TONS) 


exhibit  5 


Species   * 

1971 

1972 

1973 

1974 

1975 

ANCHOA  

ATUN  

ATUN  BLANCO  

BACALADILLA    

BACALAO 

BESUGO  

BOGA 

BONITO   

BROTOLA 

CABALLA  

CACHUCHO  ... 

CONGRIO 

EGLEFINO 

FANECA  

GALLO 

JUREL  

USTADO  

MERLUZA 

PALOMETA  NEGRA  

PESCADILLA  

PEZ  ESPADA 

RABIL  ...     

RAPE 

SALMONETE  

SARDINA  Y  PARROCHA ... 

39326,8 

7387.7 

24.159.9 

18.6193 

84.4403 

14.4643 

8.067,4 

7.727,1 

4.891.7 

46.6593 

3.616.1 

4.066.2 

2.613.0 

8.420,4 

10.275,0 

843483 

27.126,9 

62.1923 

3.700.8 

136369.9 

33843 

7.012.0 

15388.4 

3.127.6 

1563763 

413133 

14.558,4 

2356.9 

25.872.5 

72.990.2 

14.690.8 

9371.8 

20.687.0 

4.151.1 

38.9913 

33533 

4.003.6 

4.0873 

8.752,6 

10.820.1 

903393 

8.4313 

59.511.8 

7.058.1 

129.754.1 

3309.0 

1.0683 

16337.7 

2.947.8 

150.913.7 

44.746.5 

17.047.5 

16.034.7 

23376.1 

52.633.0 

11.6873 

9.400.7 

7372.6 

2.949.5 

33.6853 

23593 

3.8173 

3355.7 

8.759.6 

113563 

122.1613 

12.183.9 

55345.8 

10386.6 

130327.9 

8.392.1 

2.016.4 

14342.7 

3.157.7 

151.466,8 

47.4093 

20.502.4 

13.8993 

23376.4 

51.642.9 

14.095.6 

10.738.3 

15.4623 

23293 

40.671.3 

2.060.8 

3381.7 

33813 

8.042.0 

13.489,0 

85305.7 

10.682.7 

44.059.0 

10.4553 

117379,1 

3.035.1 

630.4 

14.067.4 

3342.1 

150.622.9 

51.803.5 

29.553,3 

18.987.6 

26.185.0 

36.564.8 

13.181.6 

8.7333 

5.1513 

2.6023 

34.896.7 

2.1623 

3.834.5 

9953 

8.476.6 

14.704.7 

93.603.4 

6.724.9 

53.162.9 

16.789.9 

136.142.1 

5384.9 

819.1 

14.7523 

3.7503 

166.485.4 

(las  cantidades  consignsdas  para  1975  representan  el  79.7  por  100  del  total  da  paces  desembarcados). 


2.   Landings  value  for  selected  species  from  1971-75.  (THOUSAND  PESETAS) 


Species    * 

1971 

1972 

1973 

1974 

1975 

ANCHOA  

1.177.0423 

1.6283523 

1.631.0433 

1365.7553 

1.923.908.2 

ATUN  

253.0243 

517.420.4 

712349.1 

826.889.4 

1 .076.874.3 

ATUN  BLANCO  

1.068.792.3 

99.491.4 

1322333,8 

836.815.4 

1.408.542.0 

BACALADILLA    

200.7163 

305.4623 

337323.3 

441.892.7 

506.456.1 

BACALAO 

1.031.4183 

2308.7153 

2358.8963 

2.832.767.0 

1.790.506.3 

BESUGO  

445306.7 

541.8983 

551.1303 

733347.0 

786.534.5 

BOGA 

52.015.1 

74.419,0 

72.474.1 

99.673.5 

84.5123 

BONITO  

276.126.1 

1.082.045.5 

340.016.4 

1.003.847.9 

332332.8 

BROTOLA 

1153783 

116.833.3 

124.601.6 

128.409.4 

134.568.0 

CABALLA  

252.7593 

2793603 

346.774,0 

416304.3 

370305.1 

CACHUCHO  

33.956.1 

53.1933 

55.7483 

47355,8 

55353.9 

CONGRIO 

117.953,9 

131.607.1 

131.115.0 

148.835.8 

184.394,5 

EGLEFINO 

95362.1 

90.774,9 

101.280.4 

124.558.8 

17.149.0 

FANECA  

148373.0 

192335.0 

187.560,9 

2533993 

328.092.4 

GALLO 

484.444,0 

471.778.1 

513319,0 

699.474.9 

905.101.7 

JUREL  ...  

427371.7 

503.447.4 

719.1383 

697.793.8 

819.417.1 

USTADO  

759.076,0 

206.633.5 

354.714.8 

349.519.4 

288.453.7 

MERLUZA 

2349384.6 

2385380.8 

33313753 

3338.5083 

4373.964.2 

PALOMETA  NEGRA  

88304.2 

185.004.1 

279.573.9 

335.502.0 

471 .898.3 

PESCADILLA  

5327.4173 

5.729.9763 

6.702311,9 

7.868.8783 

9.792.194.7 

PEZ  ESPADA 

223.7323 

253.00C.J 

543.118.6 

372360.0 

528.S65.0 

RABIL 

280.480.0 

29.7063 

58.096.7 

22.067.7 

8.4473 

RAPE 

532.002.9 

635.917.4 

711.686.6 

848.995.2 

1.C28.908.9 

SALMONETE 

272.609.5 

301.6793 

372.448.9 

464.104.9 

586.544.6 

SARDINA  Y  PARROCHA ... 

1.460.106.9 

1.464.051.6 

1.474.6493 

1.728.480.6 

1.931.425.8 

(las  cantidades  conslgnadas  para  ei  arte  1975  suman  el  84.3  por  100  del  valor  total  de  los  peces  desembarcados). 


*   See   "key",    Exhibit   5a. 
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EXHIBIT  5a 

KEY* 
LANDINGS  WEIGHT  &  VALUE  FOR  SELECTED  SPECIES 
FROM  1971  -  1975 


Spanish 

Anchoa 

Atun 

Atun  Blanco 

Bacaladilla 

Bacalao 

Besugo 

Boga 

Bonito 

Brotola 

Caballa 

Cachucho 

Congrio 

Eglefino 

Faneca 

Gallo 

Jurel 

Li st ado 

Merluza 

Palometa  Negra 

Pescadilla 

Pez  Espada 

Rabil 

Rape 

Salmonete 

Sardina  y  Parrocha 


English 

Anchovy 
Tuna 

Albacore 
Blue  Whiting 
Cod 

Bogue 

Bonito 

Forked  Hake 

Mackerel 

Large  Eyed  Dentex 

Conger  Eel 

Haddock 

Pout 

Megrim 

Horse  Mackerel 

Skip j  ack 

Hake 

Pollock 

Swordfish 
Yellowfin  Tuna 
Anglerfish 
Goatfish 
Pilchard 


*  English  translation  from  Multilingual  Dictionary 
of  Fish  and  Fish  Products,  OECO,  Second  edition, 
1978. 
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EXHIBIT  6 


LANDING  BY  SPECIES  IN  1977 
(Species  exceeding  1000  pesetas  in  value) 


SPECIES 
Gadus  morhua 
*Merluccius  merluccius 
*Thunnus 

*Parapenarus  longirostris 
*Loligo  vulgaris 
*0ctopus  vulgaris 
Engraulis  encrasicholus 
Thunnus  alalunga 
Trachurus  trachurus 
Nephrops  norvegics 


Cod 

Hake 

Tuna 

Fluke 

Squid 

Octopus 

Anchovy 

Tuna 

Horse  Mackerel 

Norway  lobster 


METRIC  TONS  1977 

79,956 
150,707 

22,057 

17,687 

13,475 

43,985 

82,199 

27,091 

120,346 

6,288 


*  Frozen 
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Insufficient  and  inadequate  refrigeration  facilities 
Poor  quality  control 
Poor  sanitary  conditions 

6.  Transportation  Costs  and  Warehousing 

(1)  Transportation  Costs 

Statistics  and  general  information  in  this  area  are  difficult  to  obtain, 
Statistics  on  volume  of  merchandise  by  mode  of  transportation  are  not  avail- 
able.  There  are  approximately  750  transportation  units  throughout  the 
country  supporting  the  fish  industry.   However,  the  structure  of  the  truck 
fleet  is  highly  irregular.   Maximum  fresh  fish  cargo  load  is  never  more  than 
10  or  15  metric  tons.   As  much  as  98  percent  of  all  fish  and  fish  product 
cargo  travels  through  refrigerated  and  non-refrigerated  trucks.   Transpor- 
tation fares  are  not  standardized  by  type  of  fish  or  fish  product.   They  are 
often  changed  without  adequate  notice.  The  selection  of  the  transportation 
mode  depends  heavily  on  the  available  range  of  rate  schedules. 

Exhibit  7  provides  an  example  of  available  rate  schedules  by  weight 
volume  from  Madrid  to  other  important  Spanish  cities. 

Appendix  A  provides  information  on  the  cost  of  transporting  seafood 
from  major  ports  of  entry  to  major  consumption  centers. 

( 2 )  War ehous ing 

According  to  the  1976  Censo  Frigorifico  Nacional  —  National  Census  of 
Warehousing  (Frozen)  —  there  was  a  total  warehouse  capacity  of  2,228,000m  . 
This  total  frozen  warehouse  capacity  can  be  broken  down  by: 

Commercial  Frozen  Production  Warehouses 

Consumer  and  Distribution  Oriented  Frozen  Warehouses 

Industrial  Frozen  Warehouses. 

Exhibit  8  provides  a  partial  list  of  the  warehouses  available  for  frozen 

fish.   Appendices  B  and  C  provide  information  on  warehousing  facilities 

and  major  secondary  processors  of  fish  and  shellfish  products,  respectively. 

7.  Government  Policy 

(1)  A  development  plan  to  encourage  the  marketing  of  wet  fish,  joint  ven- 
tures, and  the  removal  of  the  liberalization  clause  for  the  imports  of  fish 
products . 

(2)  A  special  fund  to  help  regularize  prices  and  organize  the  markets  for 
wet  fish  from  coastal  and  middle  waters,  particularly  for  pelagic  species  - 
the  marketing  of  which  is  too  often  confronted  by  poor  commercial  conditions. 

(3)  Difficulties  to  be  expected  from  the  extension  of  new  exclusive  fish- 
ing zones  led  to  increased  surveillance  and  control  of  joint  ventures.   A 
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TRANSPORTATION  RATES  FROM  MADRID  TO: 


Exhibit   T 


1 

Gerona 

Cidll 

Barcelona 

Gfcnollcrs 

Vich  ■  Olol 

Zararjoza 

S.  Sebastian 

Granada 

S   II 

Jerei 

Algcciras 

Corur 

K  !  1  O  5 

Albacete 

Cordoba 

Reus 

Valhdolld 

Vigo 

Hosoit;:cl 

Matcro 

Huasca 

Leon 

Oviedo 

Murcia 

Jaen 

Malaga 

Almario 

Pon 

FROM   10 

245 

257 

270 

195 

232 

187 

202 

209 

244 

270 

3  02 

182 

20 

284 

299 

314 

227 

260 

215 

242 

235 

276 

308 

345 

212 

30 

407 

427 

442 

338 

377 

321 

353 

346 

403 

448 

502 

314 

ko 

518 

545 

569 

419 

474 

399 

459 

444 

525 

585 

655 

390 

50 

613 

644 

674 

501 

568 

476 

524 

513 

600 

687 

746 

467 

60 

678 

711 

745 

551 

624 

524 

588 

576 

672 

792 

851 

514 

70 

766 

605 

843 

629 

710 

598 

653 

638 

746 

885 

939 

586 

80 

851 

893 

936 

667 

778 

655 

719 

705 

822 

968 

1038 

643 

100 

927 

974 
1047 

1020 

764 

862 

727 
771 

iv> 

776 

907 

1039 

1128 

711 

997 

1096 

811 

917 

830 

969 

1100 

1210 

755 

1  1  0 

1061 

1114 

1167 

862 

977 

819 

905 

887 

1035 

1190 

1294 

804 

1 

1  20 

1117 

1173 

1228 

905 

1025 

860 

979 

940 

1117 

1285 

1402 

872 

1 

HO 

1252 

1320 

1383 

1017 

1188 

965 

1098 

1079 

1258 

1398 

1555 

C43 

1 

160 

1360 

1433 

1464 

1099 

1267 

1055 

1225 

1181 

1400 

1564 

1716 

1016 

1 

180 

1466 

1545 

.1606 

1179 

1335 

1120 

1316 

1291 

1501 

1676 

1848 

1108 

,  1 

200 

1597 

1676 

1756 

1292 

1460 

1228 

im 

1344 

1628 

1782 

1952 

1204 

1 

225 

1764 

1853 

1942 

1441 

1614 

1368 

1490 

1738 

1931 

2162 

1340 

1 

250 

1895 

1989 

2079 

1541 

1734 

1466 

1611 

113? 

1138 

2049 
2162 

43*1 
2482 

1436 

1 

275 

1986 

2  097 

2197 

1626 

1837 

1545 

1709 

1542 

2 

300 

2115 

2222 

2326 

1743 

1931 

1614 

1810 

1767 

2114 

2280 

2646 

1650 

325 

2246 

2324 

2435 

1824 

2059 

1725 

1905 

1900 

2248 

2422 

i  2772 

1751 

2 

350 

2374 

2517 

2613 

1944 

2180 

1835 

2014 

1994 

2379 

2561 

1    2ee: 

1846 

2 

375 

1  2494 

2619 

2744 

2057 

2313 

1917 

2139 

2097 

2510 

2720 

1  3047 

1938 

2 

ii  00 

i  2606 

2737 

2868 

2162 

2442 

2024 

2235 

2195 

2610 

2822 

;  3195 

2024 

2 

It2<5 

|  2714 

2850 

2965 

2260 

2542 

2124 

2326 

2292 

2676 

2972 

3329 

2103 

* 

<*50 

1  2813 

2955 

3032 

234e 

2659 

2207 

2429 

2376 

2772 

3113 

1  3417 

2162 

\     2 

"»75 

I  29C7 

3052 

3198 

2417 

2758 

2295 

2538 

2455 

2873 

2239 

1  3553 

j   2225 

3 

500 

1  2986 

3151 

3293 

2515 

2865 

2398 

2658 

2557 

3047 

3373 

!  3685 

1   2340 

3 

550 

!  3247 

3  4  08 

3571 

2662 

2996 

2603 

2ei2 

2770 

3  206 

3575 

1  3966 

,   2492 

~t 

1      600 

3514 

3690 

3865 

2677 

3218 

2778 

3036 

2976 

3432 

3C:£ 

,  427: 

1   iffii 

i 

1      650 

1  3746 

3961 

4139 

3068 

3438 

2974 

3246 

3168 

3681 

4112 

1  4561 

;   2383 

1  3 

700 

3986 

4  227 

43ei 

3295 

3650 

3164 

3441 

3395 

3927 

4358 

4874 

|   3072 

1  4 

7  50 

1231 

4479 

|   4644 

3505 

3644 

3349 

3646 

3508 

4165 

4627 

1  5181 

j   3262 

1  4 

300 

j  4479 

4725 

4901 

3702 

4  04  5 

3516 

3847 

3776 

4407 

4897 

1  5484 

3446 

1  4 

1   8012000 

'4.40 

4,65 

1   4,95 

1  3,45 

4,35 

3,35 

4,15 

4,  10 

4,65 

5,  15 

!  5,75 

3,25 

:   4 

I  20014000 

■  3. &0 

1  4-~ 

1   4,  30 

1  2,60 

3,90 

2,60 

3,60 

1  3.50 

I  4,  10 

s,50 

5.— 

2,70 

t 

4001  7000 

2.50 

!  3,65 

3,60 

,  2,60 

3,  10 

2,60 

3,40 

3,20 

3,80 

4,  10 

4,60 

2,  50 

j 

1  7001021 

L.3,  — 

1  3,10 

3^20 

2,  2C 

2,  60 

2,  10 

2,80 

2,70 

1  3,30 

3.60 

3,  90 

2,-- 

j 

DECEMBER  1977 
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EXHIBIT    8 


PARTIAL    LIST    OF    WAREHOUSES    FOR    FROZEN    FISH 


LOCATION  COMPANY  NAME  PHONE-NUMBER 


Vigo  Frig.  Berbes  29  02  34 

La  Coruna  Cia.  Frigorifica  28  91  99 

Oviedo  Basilio  21  61  72 

Bilbao  Friasa  463  15  04 

Valencia  Montoliu  334  64  07 

Sevilla  Frio  en  Camaras  Frigodok  61  33  50 

Madrid  Arfipsa  227  06  16 

Madrid  Frigorificos  2000  895  03  00 
(Valdemoro) 

Madrid  Naves  Industriales  239  S2    47 
(Legaspi) 

Madrid  Red  Barca  619  38  79 
(Alcorcon) 

Barcelona  Interfrisa  302  43  44 

Barcelona  Mare  Nostrum  317  88  12 

Zaragoza  Morsa  (Antonio  Moreno)  33  32  86 

Malaga  Villalta  21  58  28 

Malaga  Jose  M.  Ruiz  Polo  29  29  30 

Source:   Sr.  Jean  Inis  Herpes  from  the  firm  -  Marcultura 


55 


specific  set  of  regulations  was  prepared  and  was  likely  to  be  complemented, 
in  particular  by  measures  which  would  avoid  damaging  effects  on  prices  on 
the  internal  markets  when  the  fish  taken  in  joint  ventures  were  sold  in 
Spain . 

(4)   Liberalization  of  the  imports  of  fish  products  but  not,  in  any  re- 
spect, for  protectionist  trade  reasons. 


II.   PRODUCT  SPECIFICATION 

Information  on  fish  and  fish  products  that  are  presently  commercially 
available  was  obtained  from  field  contacts  with  fish  retailers.   In  addition, 
the  books  Clasificacion  Comercial  de  los  Principales  Productos  de  la  Pesca 
(CCPPP)  and  Industrias  Derivadas  de  la  Pesca  Ano  1975  were  used  considerably. 

In  most  cases,  final  consumption  forms  were  unknown  and  no  statistics  were 
available  for  different  forms  of  the  fish  species. 

Regulations  on  packaging,  labeling,  quality  controls  and  shipping  require- 
ments are  extensive.  Exhibit  9  provides  information  on  these  requirements  and 
Exhibit  10  shows  a  sample  of  the  type  of  information  collected  in  the  field. 
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EXHIBIT   9 


PACKAGING,  LABELLING,  SHIPPING 
AND  OTHER  REQUIREMENTS 


Extensive  quality  control  procedures  must  be  satisfied 
before  importation  can  take  place.   These  procedures  are  subsumed 
under  r.he  following  headings: 

1)  General  Appearance 

2)  Presentation  and  Classification 

3)  Minimum  Quality  Standards 

4)  Commercial  Requirements 

5)  Tolerance  Levels 

6)  Packaging 

7)  Label  liner 

8)  Shipping 

9)  Inspection 

10)  Sanctions 

11)  Final  Dispositions 

The  following  requirements  for  the  importation  of  shrimp 
and  prawn  species  is  provided  as  an  example  of  the  kinds  of  control 
procedures  which  fish  or  fish  product  importers  must  satisfy. 

Definition:   The  present  norm  is  established  for  all  prawn 
and  shrimp  species  detailed  under  the  tariff 
classification  scheme  shown  in  The  ARANCEL  DE 
ADUANAS  publication  (see  Chapter  VI-6) . 

I.  Objective  of  the  Norm: 

To  determine  the  import  quality  requirements  which 
must  be  met  for  frozen  common  prawn  and  shrimp 
species  belonging  to  the  following  subspecies: 
Penarus,  Parapenaeas,  Aristens  and  Aristeomorpha. 

II .  Presentation  and  Denominations: 

Shrimp  and  prawn  can  be  imported 

1.  Whole:   with  head,  legs,  carcass,  etc. 

2.  Tails:   without  main  body 

2.1  whole  tail 

2.2  "skinned"  tail 

2.3  tail  pieces 

III.  Minimum  Quality  Requirements: 

3.1   Raw  Product.   Every  shrimp  and  common  prawn, 
to  be  refrigerated,  must  be  free  of  any  kind 
of  contamination  as  well  as  offer  the  minimum 
quality  standards  required  for  its  fresh 
consumption.   The  refrigeration  process  must, 
take  place  in  a  manner  which  will  guarantee  the 
freshness  and  consistency  of  the  meat. 
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EXHIBIT 
(cont. ) 


3.2   Finished  Product.   Common  prawn  and  shrimp 

should  be  frozen  at  an  internal  temperature  of 
-18  C.   From  their  capture  to  its  distribution 
the  product  should  be  maintained  in  optimum 
storage  conditions  and  sufficiently  protected 
to  avoid  potential  weight  loses  during  the  normal 
commercialization  period.   Once  defrosted,  the 
product  should  have  the  following  characteristics: 

a.)   Clean,  fresh  appearance. 

b.)   Meat  should  be  sufficiently  firm. 

c.)   Meat  should  have  the  texture,  odor  and 

color  expected  from  a  fresh  product, 
d.)   Should  not  contain  any  foreign  substances 

such  as  algae,  sand  or  any  other  similar 

substance, 
e.)   Product  should  not  contain  individual 

specimens  which  do  not  meet  minimum  requirements 

IV.  Commercial  Classification: 

4.1     By  weight  volume 

4.1.1  In  common  prawn 

(Large)  More  than  100  grams 
(Medium)  From  60  to  10  0  grams 
(Small)  Less  than  60  grams 

4.1.2  For  Shrimp 

(Large)  More  than  40  grams 
(Medium)  From  20  to  40  grams 
(Small)  Less  than  20  grams 

4.2.1  Superior  Quality 

This  category  comprises  all  shrimp  and/or 
common  prawn  exhibiting  superior  quality 
in  terms  of  cleanliness,  no  black  spots,  no 
dehydration  symptoms. 

4.4.2  First  Grade 

Good  quality  product  which  exceeds  minimum 
allowable  freshness  standards 

V.  Tolerance  Levels: 

Freshness  tests  will  be  conducted  at  temperatures 
between-19°C  and-2  5  C. 

VI .  Packaging  Requirements: 

Shrimp  and  common  prawn  products  should  be  packaged 
such  that  corrosion,  contamination  and/or  sublimation 
will  not  set  in.   Packages  should  be  sufficiently 
resistant  to  withstand  normal  handling  of  the  product 
through  its  distribution  process. 
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EXHIBIT  9 
(cont. ) 


VII.  Labelling  Requirements; 

The  following  specifications  should  be  met: 


a. 
b. 

c. 
d. 

e. 

f . 

g. 


Country  of  origin. 

Producers  name  or  distributor.   Include  commercial 

trademark . 

Commercial  name  and  its  Latin  equivalent. 

Indicate  whether  it  is  whole,  only  tails  or 

any  other  type  of  cut. 

Indicate  whether  it  meets  superior  or  first  grade 

requirements . 

Indicate  additives  or  colorants,  if  any. 

Indicate  net  weight  in  kilograms. 


VIII. Transport; 

Transport  units  should  be  adequately  equiped  to  protect 
the  perishable  merchandise.   They  should  also  be  per- 
fectly clean  and  exempt  from  any  residuals  or  foreign 
substances  which  might  contribute  to  the  transmission 
of  bad  odors  or  contribute  to  product  deterioration.   For 
maritime  transports,  the  maximum  storage  temperature  should 
be  -18   centigrade  and  -229  centigrade  for  land 
transport. 

The  stowing  process  should  not  interfere  with  the 
temperature  of  the  cargo. 

IX.  Inspection ; 

Inspections  will  be  undertaken  at  the  port  of  entry, 

railway  stations,  and  frontier  stations  specified 

by  the  Commerce  undersecretary.   Importers,  transporters, 

custom  agents,  etc.  should  make  adequate  provisions  to 

facilitate  the  inspection  task.   Once  the  merchandise 

meets  the  required  standards  the  SOIVRE  will  issue  a 

health  certificate  permitting  custom  agents  to 

accept  the  entrance  of  the  given  merchandise  into  the 

country. 

Importers  whose  merchandise  is  disallowed,  will  have 

the  right  to  a  debriefing,  in  writing,  no  later  than 

24  hours  after  the  first  order  is  issued.   A  second 

inspection  might  be  authorized  at  that  point. 

X.  Sanctions ; 

Once  the  imported  merchandise  is  properly  inspected 
and  shown  not  to  meet  specified  requirements,  its 
importation  will  not  be  permitted.   If  any  fraud  or 
malice  is  exhibited,  by  the  merchandise  importer, 
proper  sanctions  will  be  levied  according  to  the 
February  27,  1964  decree  and  Ministerial  order  of 
March  10,  1965. 
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EXHIBIT  9 
(cont. ) 


XI .   Final  Disposition: 

The  General  Tax  Policy  Division  is  empowered  to 
dictate  the  complimentary  norms  giving  rise  to 
the  observance  of  the  ruling. 
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EXHIBIT    10 


SP^CIES/P^OCUCT  -INAL  rONSU.MPT'QN   rQHM 
AWQ  MST'^CCS  OF  39CC;5SI.MG.  3TC3~G; 

a.no  principal  ^Sc.^s 


.a-  .a 


v> 


raroet   Shells 

(Almela  3abosa) 

M/A 

M/A 

ci.ant :      SOg.  55rm  . 

2  ,    3   days 

restaurants , 

Alive 

orice: 

bars 

600   otas/ 

'  mo" 

extra  :      :0g  .  :0ram  . 

price : 

500   peas/ 

kilo 

-lediu-Ti:    30g.,  3  5m=iL 

' 

prid*  r 

400    peas/ 

!<iio 

Tanned 

Shore   plar.t 

1    cans:        5C-120g. 

indaf inite   at 

bars , 

«*c 

households 

P.azor   Shells 

13  Cam.    4Cg. 

restaur an t3 

■Ulva 

:i/a 

m/a 

130mm.   40g. 

bars ,    households 

Canned 

Shore   plant 

without  shall 

cans :      120g . 

indefinite  at 
-15°C 

bars  , 
households 

Oattlaiish 

!i/a 

whole 

IQcai.,      :00-1000g|    2,    3    days 

bars,    restaurants 

rrssh 

eviscerated 

250   pta3/Tclio 
I5cm.    1000-200Cg. | 
250   peasAilo    | 

20cm.      072000g-       1 
,  . .  •     i 

200   pcas/iciiO    j 

households 

.-r-:sn 

mostly   at    sea 

who la ,    e^iscaratad 

10ca. ,    2C0-1000g. j    indefinite    at 

bars,    restaurants 

portions 

1 

15cm.,    lQ00-200Cg 
20cm. ,    >   20C0g. 

-30- 

households 

5<r^J 

M/A 

:i/A                   with   ice 
1 

larce:       >    "00g  .  , 
40cm. . 
500   peas/ 

2 ,    3    davs 

bars,    restaurants 
households 

kilo 

sodium:    3C0-"0Og. 

25cm. , 

300    peas/ 

Jciio 
snail:      <    300g. 
12ca., 
250   peas/ 
kilc 

Trozen 

a.t    3ea    i    seme 

eviscerated  or 

lar-;a :      0?00g, 

indefinite   at 

cars ,    restaurants 

at   shore   plant 

iot ,    in    portions 

-iOcn. 
aediust:    3CCg.- 

700g. 

25ca . 
3ir.all :       <    3  00g. 

12  en. 

-30°C 

households 

rar.r.ed 

5hora    plant 

cans:        110-2-iSg.;    indefinite   at 

bars  , 

'-  1  ;:r 

households 
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SPSCIES/PFIOOUCT  =INAL  CONSUMPTION  =OPM 

AND  iVIETHOOS  Of  3HQC£33ING.  STORAGE 

ANO  PRINCIPAL  0S53S 


EXHIBIT   10 

(Continued) 


■Jd? 


1— — ■        I.  '      .            '    I  1 

M/A 

3ucar:       30-50g. 

2  ,    3   days 

restaurants , 
households 

Alive 

N/A 

60   ram. 

extra:      S0~30g.        ' 

100   Tja. 

Oyster/  ?c:-':^ua3e 

VA 

1     :c??p  p. 106          1    IflO?.,   U0  so.        j  :.   3  days 

restaurants  , 
households 

r-.-scar,    U.ive 

-      .i 

Scal-crs 

:r/A 

j      ICCa..     HCmm.                 2,    3    days 
M/A 

restaurants , 
households 

Alive 

:ccxie 

y/& 

small:      2Sg .  25mn.|    2,    3    days 

cars  , 

restaurants 

Alive 

»  A 

prica: 

100    ptas/ 

:<ilo 

larce  :      -*Sq  .  -iOan. 

price: 

1-10   pica/ 

'<ilo 

30iiad 

final   ratailer/ 

boiled  v/salt 

1     small :      25g.  2=si3. 

3 ,    4    days 

car 3  , 

bar    restaurant 

tius    sauces 

prica: 
lower 

restaurants 

large :      45g.  40mm. 

price : 

higher 

Canned 

Shore  plant 

without  3heil 

cans;      S0-120g. 

indefinite   at 

'cars  , 

-is'c 

restaurants 

3i'-a   Mussel 

H/A 

M/a 

30-7Cg. 
30-L2Craa. 

2,    3    days 

cars,    restaurants 
households 

Uin 

Soiled 

final   retailer/ 

boiled  v/salt       I 

3C-70g. 

3 ,   4   iays 

restaurants 

• 

bar ,    restaurant 

3    sauce 

30-l20mm. 

bars 

Canned 

shore  plane 

rar.s  :      112-250g. 

indefinite   it 

households , 

-is*; 

bars 

20mm. ,    lOg . 

2.    3    days 

cars,    restaurants 

Alive 

»/A 

»/* 

households 

Irocved 

tartet    Jheiij 

VA 

N/A 

aediuai      30g. 
3  Seem  . 

2,    3   days 

restaurants , 
cars ,    houser.oids 

'Alaaia  "ma . ) 

Alive 

price : 

300  ocas/ 

lab 

extra i         SOg  .  , 

5Cmn. 

price: 

l,:oo 

jcasAiio 

suter:        -:g. 

SCom. 

tries: 

1                          "1.500         | 

j                         ptas/'cila 

i 

"anr.ed 

Short   plant 

i     rans  :          50-L20g .  '    ---.definite   at 

-iS=: 

1 

car3  ,    households 
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3?SC:SS/PqOOUCT  :INAL  CONSUMPTION  =QHM 

AND  METHOOS  OF  JROCc,33iNG.  STORAGE 

AND  PRINCIPAL  '.ScRS 


EXHIBIT     10 
(Continued) 


1 

1  ?il".ar=VSardi.-.e 

»/» 

N/A 

with   ice 

14-20ca. 
2S-30g. 

2 ,    3  days 

households 
bars . 

1       rresn 

1 

equal    price 

i 

I       -ir.nad 

Shore    piai&t 

detailed    2CP9P 

cans:      12S  ,    135  , 

indefina.;a 

it 

oars  , 

1 

:i  .'.ay  71  ?.    133 
5    Mov.    "I    p.     134 

i  :soq. 

-<5°C 

households 

7    Aug.    72    n.    194 

Salted 

i 

Shoes    pliT.C 

" 

U-2Qca. 
2S-30q. 
equal    price 

aonths 

households 

Turcot 

whole    or   eviscer- 
ated   fillets. 

■vit.i   Lee 

iporox.    25cn. 

2  ,    3    days 

households 

:7ftSh 

Frozen 

:l  /'  \ 

s^saics,    fish  por- 
tions 

-30°: 

it 

Flounder 

whole   or   eviscer- 

with   LCe 

30C3 

2,    3    iay3 

households 

"resn 

! 

ated 

Frozen 
1 

whole  or  eviscex- 
aeed 

30ca. 

indefinite 
-30°C 

at 

households 

'    Sole 

!  — „h 

whole 

wits   ice 

22ca. 

2 ,    3    days 

30°C 

households 

Tzszer. 

whole   or   fillets 

22ea. 

Lndef  inite- 

restaurants 

i 

households 

i  i2£2 

;V5Sh 

:.YA 

M/\ 

with    Lea 

37=1. 

:,    3    days 

restaurants 

.-.ouser.olds 

Frozen 

whole   or   eviscar- 
3ted 

23cti. 

inceiinita 

-30=C 

ac 

restaurants , 
households 

i  *us~v    :aa    7-3CC-. 

:,va 

whole   or 

LOOCS. 

2 .    3    days 

households 

~resn 

i 

■eviscerated 
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SPSCISS/PRQCUCT  PINAL  CONSUMPTION  PQRM 

anq  MeTi-toos  op  pgocsssiNG.  jtqhag£ 

ANO  PRINCIPAL  ussas  ~ 


EXHIBIT     10 
(Continued) 


V 
V 


jj> 


./ 


Tlying   Squid 
"rash 

M/A 

M/A 

with  ice 

20-40ca. 
200-400g. 

2.    1  dare 

bars ,   restaurants 
households 

frozen 

at   sea.    son*  ac 

20-40cm. 

indefinite  at 

bars ,   restaurants 

shore  plane 

200-4009 . 

250   ptaa/fcila 
cans:      110-245*7. 

-30°C 
indefinite  at 

households 
bars. 

Tinned 
(when  canned 

shore  plane 

-15°C 

households 

railed   "cabnor") 

Octopus 

fresh 

M/A 

M/A 

large:     73kg. 
100cm. 

medium  :     lkg  .  -3kq  . 

60-SOct. 
small :      <   lkg. 

40ca. 
all  same  price 

2.    3  days 

bars ,    restaurants 
households 

frozen 

whole 

large:      73kg. 

IOOcb. 
medium:    L-3kg. 

60-d0ca. 
mall:     <   lkg. 

40ca. 

indefinite  at 
-30°C 

bars ,   restaurants 
households 

Canned 

| 

Shore  plant 

cane :      I20g . 

indefinite  at 

-is°c 

bars, 
households 

!    3a it he 

M/A 

M/A 

with  ice 

18cm.  ,   5Gg. 

2,   3  days 

bars ,   restaurants 

!        fresn 

Soiled 

final   retailer 

Soiled  w/salt 

13cm.,    SOg. 

4  days 

bars ,   restaurants 

frozen 

1 
i 

18cm.,    50q. 

indefinite  at 
-30°C 

bars ,    restaurants 

rnvns : 

■■n-.LZe  3hri.-3o 

t  ?«naausi 

"rash 

M/A 

M/A 

larce:      200m, 

60g. 

1.200 

ptaa/kilo 
medium :   16cm. , 

40g. 

1000 

ptas/kilo 
small:      12ca. 

30g. 

300 

ptasAilo 

2,    3   days 

bars ,    restaurants 
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SPSCieS/PHOOUCT  final  CONSUMPTION  gOgM 
ANQ  VieTHOOS  OP  PSOCSaSiNG,  S7C3AG5 

ano  principal  jSc.'s 


EXHIBIT  10 
(Continued) 


<5> 


V    o* 


jr 


(Ariaranaus 
Antanaatus) 


Fresh 
Boiled 


"rash  VA 


"rozsn 


shoes  plant 


boiled  w/salt 


whole,  with  or 
without  head; 
shell 


whole  or  in  por- 
tions with  or 
without  head  and. 

shell  boiled  in 
salt 

with  or  without 
head  and  shell 


whole  or  in  por- 
tion* 


boiled  w/aalt 

'  with  or  without 

snell  i  head 

whole  or   in  por- 
tions 


boiled  or  not 


whole  cr   in   por- 
tions 


I arc a:    20 ca ,    60g 

1,200    peas/kilo 

medium  1 16   en ,    4g 


L000   ptas/Tcilo 

small:    12  ca . 30g 

300   ptas/Tcilo 


Largret    20cm , 
medium:    15cm, 


4Qg 
small: 


15ca.,    40g. 
IS    aa.,    40g 


15cm.,    40g 


iOg 


20q 


large;    I5cm,    40g 

L000   ptas/kilo 
medium,  :11cm,    20g 


400    otas/Tcilo 
small:    3cm.    L5g 

200   ptas/Tcilo 


lArge :    15cm,    40g 

medium :11cm,    2Cq 

small :    3cm ,    15g 

I 

larae :    L5cm,    4Cg 

medium  :11cm,    lOg 

small:    3ca ,    15g 


3cm,    5g, 
20g 


3cm,    5g 

10cm,    20g 


large:    30ca , 
LOOCg 

2000ptas/kilo 
small :    L8cm, 

500Cg  . 

1000  ? t as /kilo 

large:    30cm, 

15C0g 

100C    =tas/kilo 

small:    L3cm, 

SGCg 

500    stas/kilJ 


4  days 


indefinite  at 


2,  3  days 

4  days 


indefinite   at 
-30° 


2.    3   days 


indefinite  ac 
-303C 


2,    3   days 


2,    3    days 


2,    3   days 


ir.dafir.ii 

-30  3C 


bars ,    restaurants 


bars ,    restaurants 


bars ,    restaurants 
bars ,    restaurants 


bars,    restaurant.: 


bars,    restaurant 


_ar3 ,    restauran~j 


cars,    rastauran.i 


bars,    restaurants 


bars ,    raatauran-3 


cars,    restaurants 


cars  ,    rastaura.-.-^ 
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spscies/paooucT  final  consumption  form 

AND  METHOOS  OF  PROCESSING.  STORAGE 
ANO  PRINCIPAL  USERS 


EXHIBIT    10 
(Continued) 


%V" 


^, 


Lobs tar  (European) 
Alive 
Frozen 


shore  plant 


'lorvay   uobster 
"rash 


Idible   Crab 
Alive 


Comae-    Shore   Crab 


swimming    -raa 

Aliv* 


shore  plane 


tf/A 

shore  slant 


Spinous    Spider  Crab 


short   plant 


shore  plant 


H/A 

whole  or  in  por- 
tions,   tails    i 
claws   aoart 


vhole   or  only 
tails ,  with  or 
without  shell 


whole  or   legs 
shell  apart 


raw  or  boiled 


{raw  or  boiled 


70cm,  2.SR9. 
70cm,  2.5Kg. 
2,000   ?tas,/-aio 


(1)    4Ccm,    L20g. 
price:    1400   ptas/ 
kilo  900ptas.    if 
from   tfuelva    (S. 
Spain) 
(2)    20cm,    50?. 
700  ptas/Kilo 
600   ptas    those 
from  Hualva    (S. 
Spain)    i  Corvna 
(no.    Spain) 


30cm,  50Ccj. 

40cm,  l,Q00g. 

30cm,  500g. 

40cm,  l,000g. 


2,3   days 
2,3   days 


2,3   days 


10cm,    IQg. 
25cm,    40g. 


lg:    30cm,    30g. 

12C0   ptas/kilo 
med:    22cm,    SOg. 

300   ptas/Vilo 
smi      15cm,    30g. 

400   ptas /kilo 

lg:      30cm,    80g. 
aed :    22cm,    SOg. 
sma      15cm,   SOg. 


indefinite   at 
-30*C 


2  days 

Lnd«2inite   at 
-303C 


2.3  days 


.3   Says 


indatfintta  at 
-30°C 


sr.ors  plant       raw  cr  coiled 


40cm,  500g. 
55cm,  2,000g. 
both  500  ptas/kiic 

40cm,  500g. 
■cm,  2,000g. 


5-L0cm. 
from  Morocco: 
500  ctas/'<ilo 
roo  Corrra^a; 
1,500-2,000  ?tas/ 

:<ila 

5 -10cm. 


bars,  restaurants 
bars,  restaurants 


bars,  restaurants 


1 , 3  days 


3  ,4   days 


indefinite   at 

-303C 


cars,    restaurants 


bars ,   restaurants 

bars,    restaurants 


bars ,    restaurants 


bars , restaurants 


car3 ,    restauran- 


rsstaurants , 
households 


restaurants 
households 


cars,    restaurants 


.cars,    rastaurar.- 
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SPECIES/PRODUCT  FINAL  CONSUMPTION  ?ORM 

AND  METHODS  OP  PROCESSING.  STORAGE 

ANO  PRINCIPAL  USc.RS 


EXHIBIT  19 
(Continued) 


O  ' 


•iS" 


,<4» 


V 


Anchovies 
"resh 

Canned 


|  Sea  3reams 
~resh 


i  aoque 
I  rresh 
rrozen 


Atlantic  3onlto 
Fresh 


Fresn 
Frozen 


M/A 

shore  3lant 


shore  slant 


M/A 

it  sea 


Mot  processed 

fillets: 

detailad  CCPPP 

7  Auause  1.972 

p.  194 

21  .lay  1971 

p.  193 

5  Mov.  1971 

p.  194 

detailed  CCPP? 
7  August  1975 
p.  194 


detailed  CCPP? 
21  May  71  p.  193 
5  Mov.  71  o.  194 


detailed  CCPPP 
21  May  71  p.  193 
6  Mot.  71  o.  194 


M/A  M/H 

shore  plant       detailed  2CPPP 
21  May  71  p. 193 
S  Mov".  71  0. 194 
24  Jan.  73*?.196 

569  tons  frozen  detailed  CCPPP 
at  shore  plant  -  21  May  71  p. 193 
no  data  for  those]  ^  Mov.  71  p .  196 
at  sea  24  Jan.  73  p. 196 


M/A 
at  sea 


rce    Hived   ^entaX  I 
rresh  "  M/A 

frozen  at  sea 


Cancers 
rresh 
"rozen 


3/  A 

at  3«a 


M/A 

detailed  CCJPP 
21  May  71  p. 193 
3  Mov.  71  p.  194 


M/A 

detailed  2C7PP 
21  May  71  p. 193 
6    Mov.    71   0.194 


M/A 
detailed  CCPPP 
21   May  71  p. 193 
6    Mov.    71   3.194 


approx;    15cm 
20<j. 
about   10cm 
cans:    50-370<j. 


10-lSca.    20g. 


20cm. 
20ca. 


30ca. 
30cm. 


HCca,    15Kg. 

3  5cm,    IXg. 
140cm,    15g. 


2 . 3   days 
•/ears   at-15 


/ears  at -15  C 


2,3  days 


bars ,  households 
bars,  households 


bars ,  households 


restaurants , 
households 


Indefinite  below  restaurants 
-30  C  households 


2,3  days 
indefinite  below 


2 , 3  days 

indefinite  at 
-30  C 


-hdefinita  at 

-30^C 


2,3  days 

indefinite  at 
-30°C 


2 . 3    days 

indefinite    ac 
-30°C 


2 , 1   days 


^ldafinita   ac 


households 
;tausehold3 


households 
households ,    bars 


households 
households 


67 


SPBCIES/PgOOUCT  =  INAL  CONSUMPTION  PQflM 

AND  .V1ETHOOS  OF  JHOCSSSING.  STORAGE 

AMD  PRINCIPAL  USERS 


EXHIBIT  10 
(Continued) 


«>s 


■s  *> 


Meqria 
"rash 


Horse  Mackerel 


-rash 
"rczen 


?onrreC3 
Tresh 


?eady  to  Cooic 


M/A 
at  sea 


M/A 
it  sea 


mostly  at  sea 
apcrox  10^  shore 
olar.t 


ozer.  at  sea 
processed  Ln 
shore  olant 


M/A 

detailed  in 
CCPP?  21  May  '71 
p .  193 ,  5  Mov . 
■71,  p.  194 


M/A 

detailed  in  CCPPP 
21  May  '71, 
p.  193,  8  Mow. 

•71,  p.  194 


detailed   in  CCPP? 
21  May    '71, 
p.    193,   6  Mov. 
'71,    o.    194 


detailed   in   CCPP? 
24   Sept.    '69,    p. 
183,    21  May    '71, 
p.    190,    6    Mov. 
•71,    p.    194 

in  portions 
detailed    in  CCPPP 
24    Sept.     '69,    p. 
1S3,    21  May    '71, 
p .    190 ,    6    Mov .     '71 
o.    194 


detailed   In  CCPPP 
21  May    '71,    p.    190 
6   Mcv.     '71,    p.    194 


detailed    ir. 

""TOO 

21  May    '"I. 

J.     .90 

5   Mov/    '"1. 

p.    134 

3  Sea.  1  ke 

15  sm,  50g 

35cn,  Ucg- 

15cm,  SQg 


28cm,  700g 

15cm,  LCOg 

ISaa,  lOQq 

15cm,  100g 


about   50oti 
1,000-5 ,000g 
same  price  all 
aoout    500ca , 
1, 000-1, 30Cg 
same  price  all 


250g,    20cm 
500c,    3  Sea 
800-1, 500q,    50cm 
l,500-2400g,    60cm 
7,2400q,    75cm 


2,  3  days 

indefinite  at 
-30  C 


2,  3  days 


indefinite  at 
^O^C 


2  ,  3  days 


Indefinite  at 


packets:      -.QO-SOCg 


indefinite   at 


200ka,    200ca 
(whole) 
equal   price 
200cat   or   200kg 
equal   price 


lq:       300-1, 300g 

S00ct:as/kc. 

.sm:       50-300q 

200ctas/kg 
25-3 Sea 

J  =0-l,C00q 
2S-3SCS 


ir.definita   ac 


!  ir.defi.mra   at 

!-3o°: 


households 


restaurants , 
households 

restaurants , 
households 


restaurants , 
households 


restaurants , 

households 


restaurants , 
households 


restaur ants 
households 


-cusehoids 


rascaurancs  , 
households 


restaurants , 
households 


restaur arcs 
households 


rastaurar.-s  , 

housenolds 
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III.   BARRIERS  TO  TRADE 

The  fishing  industry  must  satisfy  the  requirements  of  a  number  of  tax  laws 
in  order  to  comply  with  government  standards.   With  respect  to  import  taxes  on 
every  species,  Exhibit  11  (column  "IC/DESG")  shows  the  tax  percentage  levied  on 
fish,  crustacean  and  mollusk  imports.   The  home  protection  tax  is  published 
every  eight  days  in  the  Official  State  Bulletin  (Boletin  Oficial  del  Estado) . 


100 

+A%  tariff 

+B%  import  tax  (ICGI) 


=  value  at  c . i . f . 

-  100  +  A 

=  (100  +  A)   (100 


+  B) 


100 
=  M  +  X  pesetas/ton 
=  M  +  X  (number  of  tons) 


The  attached  publication  (Exhibit  11)  presents  a  list  of  the  most  important 
import  and  export  levies.   Each  column  contains  the  following  information: 


First  column: 


Tax  entry  and  numerical   index  corresponding 
to  the  relevant  tax  code. 


Second  column: 


Merchandise  in  question,  including  various 
detail  levels. 


Third-Sixth  columns: 


Seventh  column: 


Tax  rights,  including  variants  to  existing 
import  and  export  taxes. 

Blank  column  -  to  be  employed  by  the  user  so 
that  exceptional  situtations  can  be  recorded. 


Eighth  column: 
Ninth  column: 
Tenth  column: 


(IC/DESG)  of  import  and  export  taxes. 
Commercial  regime. 
General  observations. 


This  publication  is  the  "ORDEN  MINISTERIAL"  published  by  the  Ministry  of  Trade. 

Information  on  import  quotas  or  trade  restrictions  imposed  on  fish  species 
or  product  forms  imported  from  the  U.S.  are  not  readily  available.   Officials 
from  the  Ministry  of  Trade  were  very  reluctant  to  provide  any  information  per- 
taining to  this  issue. 

An  import  license  must  be  purchased  in  foreign  currency.   If  the  importer 
has  one,  he  will  encounter  no  problems  with  foreign  currency. 

Health  inspection  fees  and  certificates  are  required  at  port  of  entry. 
The  health  inspection  fee  for  frozen  fish  is  .15  pesetas/kilogram  and  for  can- 
ned fish  is  4  pesetas/box.   Health  Certificate  fees  are  not  charged. 

The  following  type  of  formal  documentation  must  accompany  imported  fish 
from  the  U.S.:   Bill  of  Lading,  Health  Certificate  with  mercury  content,  and 
copy  #5  of  import  license. 
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LA!' HULL)  J 


EXHIBIT  11 


I'LSCADOS.  CKUS'IAUiUS  V  MOLUSCUS  * 


No'IA 


t  str  C^piUiL  r>i-  voinjirtiwii 

a)  U  mamiifros  rruruios  (vnruda  01. Uu)  y  sus  carries  (partidas  02.04  6  02.06); 

b)  Ins  prfcacW  (cwmprcrviido*  «u<-  rupadov  hufv.T.  v  Icchas).  crustacros  y  moluscos.  mucrtos.  impropios  para  el   consumo 

■■  r,rcs<-nu<  iu:i  (Capitulo  D); 


a)     los  m«m 
-.)     l<><.  pr 

iiumano  por  >u  nnturalcii  o  por  su 
c)     cl  caviar  y  sus  siicedaneos  (parlida  Id. 04) 


SVTAS  COWLFMEXTARIAS : 

/  _  La  expretion  Fll.F.TK.  rontemda  en  las  partition  03.01  V  03.0J.se  cntendera  refenda  a  las  tiros  tie  carne  extmidaa 
paralelamentr  n  la  e,f„na  dorsal  del  pesrado  v  rrirutitutiifU  d<?  '«•«  latins  derecho  o  izquierdo  del  animal,  siempre  que 
lu  caheza.las  viscera*,  las  alrias.  las  ctpinas  v  la  ruin  ha\an  sida  elimtnadas.  asi  comu  que  umbos  cnstados  liayan  stdo 
separados  uni>  del  otro. 

;\'o  constitute  obstaculo  para  la  c last firnr inn   tie  Ins  filetes,  la  presencia  dc  la  piel  o  la  existence  de  alpunas  cspinat 
procedcnles  de  una  imperfecta  elimmacidn. 

1\-  A  las  cfectos  de  apltcannn  de  las  partidas  03.03  Ala  v  03.03  H-l-a.serd  necesario  que  la  Autohdad  cnmpetente 
certifique  que  los  crustaceos  v  mulusms  reuncn  las  cnndicmncs  previstas  en  las  normas  perUnentcs  para  su  cultwo 
o  semicultivo. 


V  earns  Dispoiicion  8.*  y  Aiiejo  unico  de  las  Ordrnanras  de  Is  Renta  dc  Aduanas,  en  relacion  con  las  Disposiciones  uniuriai  a  tener  en  cuenta  en  el  deapacba. 


MERCANCIA 

OtHECHOS 

t.C./Dcjg. 

Ragimon 

PARTlOA 

(*) 

Convaoldo* 

Otnv- 

% 

C.E.E. 

Otroi  % 

% 

<sm«cl*l 

vactona* 

03.01 

Pescados   frescos   (vivos  o   muertos),  refrigerados  o 
congelados: 

A  -   Vivos: 

03.01.0i 

Libre.;*) 
Libre(*) 

A 

A 

: 

7/1.5 
7/1.5 

B 
B 

03.01.09 

B  •    Frescos    o   refrigerados   \enteros.   decapuados  o 

troceados.  excepto  en  filetes;  : 

Libre(*) 

A 

" 

B 

03.01.11.1 

truchas      (Salmo   tnma,     Salmo  irideus.     Salmo 

gardnerii)  :  frrscas 

7/1,5 

03.01.11.2 

id     id       :  refrigeradas 

7 

03.01.12.1 

talmones  (Salmo  salar,  Salmo  hucho,  Hucho  hu- 
cho. Oncorhyncus  spp)  :  frescos 

7/1.5 

03.01.12.2 

id           id                  :  refrigerados 

7 

03.01.15.1 

los  demas  :  frescos 

7/1.5 

03.01.15.2 

id         :  refrigerados 
2 -pescados    pianos    (Pleuronectidos.    Bothidos. 

7 

Libre  {'} 

A 

- 

B 

03.01.16.1 

lenguadus     (Solea    spp),    acedia    (Dicologoglosa 
cuneata)    :  frescos 

7/1.5 

03.01.16.2 

id    id       :  refrigerados 

7 

03.01.17.1 

platijas  o  placusas  (Pteuronectes  spp)      frescas 

7/1.5 

03.01.17.2 

id                       id                             :  relnger. 

7 

03.01.18.1 

rodaballo  (Scopl  lalnuiN  maximusj        :  fresco 

. 

7/1,5 

03.01.18.2 

id                       .u                             :  refnger. 

7 

03.01.19.1 

los  demas  :  frescos 

7/1,5 

03.01.19.2 

id           :  refrigerados  , 

7 

(*)     Cuajido  las  importaciones  se  rcalicct.  entre  el  I  de  inarto  >  el  31  de  agosto,  se  aplicara  uu  derecho  de  5  pis.  IcilogTimo  de  peso  neto. 


70 


Exhibit  11 
(continued) 


"™" "~ ™ 

MfcHCANCIA 

DtReCHOS 

I.C./O-g. 

H  i*jlm«r> 

(■) 

L'u'WsnkJiit 

ObMT. 

JAHTIOA 

% 

C.E.E. 

Otrot  ^b 

% 

<X>m«-ei«i 

vicWnti 

3-atunes  (Thunnus,  Neothunnus  o  Parachunnus 

y  Euchynnus,  spp)  : 

Libre  (- 

A 

- 

B 

03.01.21.1 

fresco 

7/1.5 

03.01.21.2 

refrigerado 

7 

b  -los  demas 

Libre  (*) 

A 

— 

7/1,5 

B 

03.01.22.1 

atun  rojo  (Thunnus  thynnus)    :  freico 

03.01.22.2 

id                                               :  refrigerado 

7 

03.01.23.1 

rabii  (Thunnus  albacora)       :  fresco 

7/1,5 

03.01.23.2 

id                                      :  refrigerado 

7 

03.01.24.1 

pacudo  (Thunnus  obesus)     :  fresco 

7/1,5 

03.01.24.2 

id                                    :  refrigerado 

7 

03.0125.1 

-    liscado  o  bonito  de  viencre  ray  ado  (Euthyn- 
nus  Kacsuwonus  pelamis)     :  fresco 

7/1.5 

03.01.25.2 

id                                      :  refrigerado 

7 

03.01.26.1 

ocros    :  frescos 

7/1,5 

03.01.26.2 

id       :  refrigerado* 
4  -bonicos   y  atines  (Sarda,  Auxis  y  Orcynopsis, 

7 

spp).      

Libre  (', 

A 

B 

03.01.27.1 

bonico  (Saxda  saxda):  fresco 

7/1,5 

03.01.27.2 

id                          :  refrigerado 

7 

03.01.28.1 

melva  (Auxis  thazaxd)     :  fresca 

7/1,5 

03.01.23.2 

id                                :  refrigerada 

7 

03.01.29.1 

casarte  (Orcynopsis  unicolor)     :  fresco 

7/1.5 

03.01.29.2 

id                                            :  refrigerado 

7 

03.01.30.1 

otros    :  frescos 

7/1,5 

03.01.30.2 

id      :  refrigerados 

7 

5  -cabaUas,  estorninos   y   afines   (Scomber  spp). 

Libre  (») 

A 

— 

B 

03.01.31.1 

caballa  (Scomber  scombrui)      :  fresca 

7/1.5 
7 

03.01.31.2 

id                                            :  refrigerada 

03.01.35.1 

ocros    :  frescos 

7/1.5 
7 

03.01.35.2 

id      :  refrigerados 

Libre  (*) 

A 

B 

03.01.36.1 

bacalao      (   Cadus     morhua.     Cadus     callarias. 

Gadus      ogac,     Gadus      macrocephaJus.     Boreo- 

gadus  saida)    :  fresco 

7/1,5 
7 

03.01.36.2 

id     id           :  refrigerado 

03.01.37.1 

eglefino      (    Gadus      acgiefinus,     Melanogramus 
aeglefinus   )    :  carbonero     o     coh'n     (  Gadus  vi- 
rens.      Pollachiu*      virens    )    ;   abadejo      (    Gadus 
poilachius  )     :   frescos 

7/1,5 
7 

03.01.37.2 

id     id             :  refrigerados 

03.01.38.1 

merluza  y  pescadilla  (Meriuccius  spp)  :  frescas 

7/1,5 
7 

03.01.38.2 

id                 id                                          :  refnger. 

03.01.39.1 

jardinas        (   Clupe»      pUchardus,     Sardina     pii- 
chaxdus  )   :  frescas 

7/1,5 
7 

03.01.39.2 

id          :  refngeradas 

03.01.40.1 

arenques  (Clupea  haxengus)        :  frescos 

7/1.5 
7 

7/1,5 
7 

03.01.40.2 

id                                              :  refrigerados 

03.01.41.1 

los  demas  clupeidos  :  frescos 

03.01.41.2 

id                  :  refrigerados 

03.01.42.1 

anchoas        o       boquerones     (   Engraulis     encra- 
sicholus  )  :  frescos 

7/1,5 

03.01.42.2 

id           :  refriserado* 

7 

03.01.43.1 

los  demas  engraulid -i     :  frescos 

7/1.5 
7 

03.01.43.2 

id                         :  refrigerados 

03.01.44.1 

pez   espada   y   afines   (Xiphias   gladius.   Isciopho- 
rui   aJbicans.  Terrapturus   aJbidus.  Makatra   indi- 
ca.  Makaira  nigricans)      :  frescos 

7/1.5 

03.01.44.2 

id                          :  refrizerados 

7 

03.01.45.1 

anguilas  (Anguilla  anguilla)  :  frescaj 

7/1.5 

03.01.45.2 

id                                :  refrigeradas 

7 

03.01.49.1 

los  demas  :  frescos 

7/1.5 

03.01.49.2 

id          :  refrigerados 

7 

(*)  Cuando  las  importaciones  se  reaiicen  entre  el  1  de  marzo  y  el  31  de  agosto,  se  ipiicari  un  derecho  de  5  pes.  kilogramo  de  peso  neto. 
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Exhibit  11 
(continued) 


MERCANCIA 

otfECMo: 

I.C./Oag. 

n<ui/ti*<i 

(<0 

Cuxvanitloi 

Ob*»- 

PA  R  Tl  DA 

% 

C.E.C. 

Oitoi  % 

% 

CDmarclal 

»»elOf»j« 

C  •    Con^ctados    (enteroi,    decapitados    o    iroceados. 

excepto  en  filetes)  : 

15 

— ' 

— 

8/1,5  <\ 

B 

03.01.51 

rruchas    (Salmo    trutta.    Saimo    irideus.      Salmo 

gardncrii;. 

03.01.52 

salmones    (Salmo    salar.    Salmo    hucho,    Hucho 
hucho,  Oncorhyncus  spp). 

03.01.55 

los  demas. 
2-pescados    pianos    (Pleuroncctidos,    Bothidos, 

15 

8/1.5(1; 

B 

03.01.56 

lenguados    (Solea    spp),    acedia    (Dicologoglosa 

cuneata). 

03.01.57 

placijas  o  platusas  (Pleuronectes  sop). 

03.01.58 

rodaballo  (Scophtilmus  maximus). 

03.01.59 

los  demas. 

3-atunes    (Thunnus,    Neothunnus    o    Parathun- 
nus  y  Euthynnus,  ipo)  : 

03.01.61 

a  -  atun  bianco  (Thunnus  alalunga) 

6 

A 

— 

8/1,5(2] 

B 

b  -los  demas. 

6 

A 

_ 

8/1,5  (2) 

B 

03.01.62 

atiin  rojo  (Thunnus  thynnus) 

03.01.63 

rabil  (Thunnus  albacora) 

03.01.64 

patudo  (Thunv.us  obesus) 

03.01.65 

listado   o  bonuo   de  viencre  rayado   (Euthyn- 
nus  Katsuwonus  pelamu). 

03.01.66 

ocros. 
4-bonitos    y    afines    (Sarda,   Auxis   y  Orcynop- 

sis,  spp) 

6 

A 

8/1,5(2] 

B 

03.01.67.1 

bonito  (Sarda  sarda) 

03.01.67.2 

melva  (Auxis  thaiard) 

03.01.67.3 

taiarte  '(Orcynopsis  unicolor) 

03.01.67.9 

otroj. 

5-caballas,  estorninos  y   afines   (Scomber  spp). 

15 

- 

- 

8/1,5(1) 

B 

03.01.68 

cabaiLa  (Scomber  scombrus) 

03.01.69 

otros 

15 

- 

- 

8/1,5(1) 

B 

03.01.71 

bacalao   (Gadus   morhua,  Gadus  callarias,  Gadus 
ogac,  Gadus  macrocephalus,   Boreogadus  saida). 

03.01.72 

eglefino  (Gadus  acglerinus.  Melanogramus  aegle- 
finus);  carbonero  o  coli'n   (Gadus  virens,  Polla- 
chius  virens);  abadejo  (Gadus  pollachius). 

03.01.73 

merluia  y  pescadilla  (Merluccius  spp). 

03.01.74 

sardinas  (Clupea  pilchardus.  Sardina  piichardus). 

03.01.75 

arenques  (Clupea  harengus). 

03.01.76 

los  demas  clupeidos. 

03.01.77.1 

anchoas  o  boquerones  (Engraulis  encrasichoius). 

03.01.77.9 

los  demas  engTaulidos. 

03.01.78 

pez  espada   y   afines   (Xiphias  gladius.   Istiopho- 
rus    albicans,    Terrapcurus    ilbidus.    Makaira    in- 
dica,  Makaua  nigricans). 

03.01.79 

anguilas  (Anguilla  inguilla). 

03.01.80 

los  demas. 

(1)  Los  envios  que  se  realicen  desde  la  Peninsula  t  Mas  Baleares  a  Oui.v  Melilla  y  Provmcias  Cananas  continuaran  con  la  tarifa  del  8  por 
ciento  o  con  la  que  pudiers  concerierseles  en  el  futuro.  La  O.  de  Pi?iidencia  de  23-5-72  (BOE  del  26)  otorea  Carta  de  Exporudor  a  las 
empresas  exportadoras  oe  1-ESCADO  Y  CEFALOHODOS  CONGELADOS. 

(2)  Los  envios  que  se  realicen  desde  la  I'm  insula  y  Baleares  con  destine,  a  ias  Provmcias  Canarias  y  Plazas  Africanas  continuaran  con  la  ta- 
rifa del  H  por  ciemo  o  con  la  que  pudieta  conceder^cles  en  <•!  futurn..  La  O  de  la  Presidencia  de  19-11-75  (BOE  del  29)  otorga  Carta 
de  Exportador  a  las  emprr-.;s  exportador;s  de   TUNIDOS   CONGELAOOS. 

12 
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( 

xhibit   11 

M  Ml  C  A  lu  1  A 

OLRECHOS 

i  r,  /om^ 

Htylfnaii 
cam«  elul 

IMrHlOA 

CttfW 

C.E.E. 

•niilni 

OtTOt  "^3 

v»ctofv»« 

D  -    Filetes  enteros  o  cortados  en  trozos: 

Libre  ('} 
15 

A 

B 
B 

03.01.81 
03.01.82 

frescos 
refrigeradot 

7/1,5 

7 

8/1,5(1 

03.01.35 

03.01.86 

03.01.87 
03.01.89 

de   bacalao  (Gadus  morhua,  Gadus  callarias,  Ga- 
du5     ogac,    Gadus     macrocephilas,     Boreogadus 
«:da);    de    cglefino    (Gadus    aegielmuj.    Melano- 
gramus  .  aeglet'inus);    de    carbonero    o    eoliii    (Ga- 
dus    virens.    Poiiachius   vixens);  de    abadejo   (Ga- 
dus  pollachius). 

de    lenguados   y   otroj   pescadoj   pianos   (Pleuro- 
neetidoj.    Bnchidos.    Cvnoglossidos    y    Soleidos;. 
de  merluza  y  pescadilla  (Merluccius  spp). 
de  ocros  pescados. 

E  -    Higados,  huevas  y  lechas: 

Libre  (*) 

A 

B 

03.01.91 
03.01.92 

frescos 
refrigerados 

7/1,5 
7 

03.01.99 

2  -  congelados 

15 

8/1.5(1 

B 

03.02 

Pescado'    secos,   salados   o    en   saimuera;    pescados 
ahumados,   incluso    cocidos   antes   o    durante   el 
ahumado: 

A  -    Secos.  incluso  salados: 

1  •enteros,    decapitados    o    troceados,    excepto 
en  filetes: 

03.02.01 
03.02.02 

a  -  bacal.'.o    (Gadus    morhua,    Gadus   callarias. 
Gadus  ogac,  Gadus  macrocephaius,  Eoreo- 

b-especies  afines  al  bacalao:  eglefino  (Gadus 
aeglefinus,   Melanocramus   aeglefinus),  car- 
bonero  o   coli'n    'Gadus   virens.   Pollachius 
virens  y  abadejo  (Gadus  pollachius)  .  . 

10 

2.5 
2,5 

C 

B 

B 

15  GT 

7/1,5(2; 

7 
7 

B 

B 
B 

03.02.03 
03.02.05 

arenques  (Clupea  harengus) 
otros. 

10 

- 

B 

03.02.06 
03.02.07 

03.02.08 
03.02.09 

de  bacalao  (Gadus  morhua.  Gadus  callarias,  Ga- 
dus    ogac,    Gadus     macrocephaius.     Boreogadus 
saida). 

de    eglefino    (Gadus    aeglefinus,    Melanograrnus 
aeglefinus);  de  carbonero  o  colin  (Gadus  virens. 
Pollachius  virens);  de  abadejo  (Gadus  pollachius). 
de  arenques  (Clupea  harangus) 
de  otros 

B  -    Sin  secar,  salados  o  en  salmuera: 

1  -enteros.    decapitados    o    troceados,    excepto 
en  filetes: 

C 

B 
B 
B 

15  GT 

7/1,5(2) 

7 
7 
7 

03.02.11 

a  -  bacalao    (Gadus    morhua,    Gadus   callarias, 
Gadus  ogac,  Gadus  macrocephaius,  Boreo- 
gadus saida) , 

10 

2,5 

C 
B 

15  GT 

7 
7 

B 
B 

03.02.12 

b-especies  afines  al  bacalao:  eglefino  (Gadus 
aeglefinus,   Melanoeramus   aeglefinuj        ar- 
bonero   o   colin    'Gadus   virens.   Pollaihius 

(•) 
(1) 


(2) 


Cuando    lat   imporTaelonai   w»  reallcan   «ntra   al    1    da  mono   v  •!  31   d»  agotto,  s«  apllcara  un  detcho  da  5  ptt.  kllogremo  da 

Lot   tnvi'os   qui   is   raalicon   datda  la  Ponntula  a   I  flat   Bailor.,  a  Cauta.   Manila  v  Provincial  Cmariat  contlnucrin  con   la  ti<-  ' . 

clinic  o  con   la  out  ouaiora  ron...iiJtMI«  »n  al  t.jt'jro.    La  O.  ua  Pratidancia  da   23  5-72   IBOE  dal   26)   otorga  Carta  da  Exsor 


amproMj  anporTaaor.j  c»    "ESCAOO    Y     CEF ALGPOOCS    CONGELAOOsV  "'      "  '"    '         '  ""'   ""3'fl* 

Los  anyio.  Qua  ta  roailcin  da.d.   la  Pan.nujla  v   Baiaarat  a  Ciun,   tt-»lilla  y  provinr.ia.  Canariaa  conrlnuarin  con  la  tarlfa  del  7 

w^Oor^V-^-'V"'^  a*  Pr«'ao"<:'«  °«   10-5-71    (3CE  a„   121  otorj.  Carra  da  Exoorr.oor  a 


a*    BACALAO    iSCQ    Y    SALAOO. 


pa»o  nato. 

dal   3   por 

i:l'o(  a  lai 


por  clanro 

lat  imprt- 
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MERCANCIA 

DkRECMOS 

I.C./tJMv. 

HAgKrwm 

PAimoA 

(■) 

(JinvMtKlui 

Ot>o» 

Sb 

C.E.E. 

Ottos  'Jb 

<k 

<X>m«rci*l 

VBCtOTW 

2.5 

B 

7 

B 

03.02.13 

sardinas   (Clupea    pilcliardus,   Sardina   pikhat 

dus). 

arenques  (Clupea  harengus). 

03.02.14 

03.02.15 

otros  clupeidos. 

03.02.16 

boquerones     o    anchoas    (Engraulis    encrsii- 
choluj). 

03.02.17 

otros  engrauiidos. 

03.02.19 

los  demas. 

10 

- 

7 

B 

03.02.21 

de  bocaiao   (Gadus  morhua,  Ga-ius  callarus,  Ga- 
duj     ogac,    Gadus    macrocephalus.    Boreogadus 
saida). 

C 

15  GT 

03.02.22 

de    eglefino     (Gadus     aegiefinus,    Melanopramus 
aegiefinus):  de  carbon-ro  o  colin  (Gadus  virens, 
Pollachius   virens);   abadejo    (Gadus    pollachius). 

B 

03.02.23 

de    lenguados  y   otros  pescados   pianos   (Pleuro- 
nectidos,    Bothidos,  Cynoglossidos   y   Soleidos). 

B 

03-02.24 

de   sardinas  (Clupea  pilchardus.  Sardina  pilchax- 
dus). 

B 

03.02.25 

de  arenques  (Clupea  harengus). 

B 

03.02.26 

de  otros  clupeidos. 

B 

03.02.27 

de  boquerones  o  anchoas  (Engraulis  encraiicho- 
lus). 

B 

03.02.28 

de  octos  engrauiidos. 

B 

03.02.29 

de  los  demas. 

C  -    Ahumados,    incluso    salados   o    cocidos    antes   o 
durante  el  ahumado: 
1  -enteros,  decapirados  o  *;oceados,  excepto  en 

B 

17 

B 

— 

7 

B 

03.02.31 

salmoncs    (Salmo    salar,    SaJmo    hucho,    Hucho 

hucho,  Oncorhyncus  spp). 

03.02.32 

cruchas    (Salmo    trutta,    Salmo    irideus,    Salmo 
gaxdnehi). 

03.02.33 

caballas.    estorninos    y    afines    (Scomber    spp). 

03.02.34 

arenques  (Clupea  harengus). 

03.02.35 

anchoas  (Engraulis  enerasicholus). 

03.02.36 

otros  engra-: lidos. 

03.02.37 

anguilas  (Anguilla  anguilla). 

03.02.39 

los  demaa. 

2  -  fiietes  eiueros  o  cortados  en  trozos      

17 

B 

_ 

7 

B 

03.02.41 

salmones    (Salmo    salar.    Salmo    hucho,    Hucho 
hucho,  Oncorhyncus  spp). 

03.02.42 

cruchas    (Salmo    trutta,    Salmo    irideus,    Salmo 
gardnehi). 

03.02.43 

caballas,    estorninos    y    afines    (Scomber    spp). 

03.02.44 

arenques  (Clupea  harengu:). 

03.02.45 

anchoas  (En graulis  encraiicholus). 

03.02.46 

otros  engrauiidos. 

03.02.47 

anguilas  (Anguilla  anguilla) 

03.02.49 

los  demas 
D  -   Hi'gados,  huevas  y  lechas: 

1  -  huevas 

16 

C 

_ 

7 

B 

03.02.51 

de  bacalao  y  especies  afines. 

03.02.52 

de  ocros:  ahumadas 

03.02.59 

id       :  las  demas 

2.5 

B 

- 

7 

B 

03.02.61 

de  bacalao  y  especies  afines 

03.02.69 

de  otros. 
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' 

Dl 

RECMO! 

I.C./Dwg. 

R6Qlm»o 

MEHCANCIA 

(») 

Cunvtflicoi 

Gb*or- 

PA  ATIOA 

So 

c.E.e. 

Orrot  % 

°b 

oan-t*  c'ai 

v^Ck)fi44 

03.02.91 

E  -    Harina  de  pescado  apta  para  la  alimcntacion  Ku- 

2,5 

B 

mm 

7 

B 

03.03 

Ciusticcos  y  moluscos  (incluso  separados  de  su  caps- 
razon  o  concha),  frescos  (vivos  o  muertos),  re.'zij.;- 
rados,   congeladcs,  secos,  salados  o  en  saimucr  ; 
crusticeos  sin  pelar,  simplcmenU:  cocidos  en  .lgus: 

A  -   Crusticeos: 
1  -vivos: 

03.03.01 

a  -  para  cultivos  o  semiculcivos.  (1)      

b  -otros: 

Libre 

A 

- 

2/1,5 

B 

03.03.02 

1  -langosias    (Palinurus   y   Panulirus,   spp). 

24,5 

A 

- 

6/1,5 

B 

2  -  los  demas 

8 

- 

- 

6/1,5 

B 

03.03.03 

bogavantes  i,Homarus  sfp). 

03.03.04 

centoiii  (Mata  squinado). 

03.03.05 

ne'coras    (Portunus    puber)    y    otroj   can- 
grejos. 

03.03.06 

percebes  (PoLlycipes  cornueopue). 

03.03.09 

otros. 
2  -cocidos  en  agua  o  vapor,  sin  pelar: 

03.03.11 

a  -  langostas     (Palinurus     y     Panulirus,    spp). 

24,5 

A 

— 

6 

B 

b- 

os  demas 

8 

6 

B 

03.03.12 

bogavantes  (Homarus  spp). 

03.03.13 

centolla  (Maia  sj-.inado). 

03.03.14 

necoras   (Portunes   puber)   y  otros  cangreios. 

03.03.15 

gambas.  langostinos  y  camarones. 

03.03.16 

cigalas. 

03.03.17 

percebes  (Pollycipes  cornucopiae). 

03.03.19 

ocros. 

3  -congelados: 

a  -  cocidos  en  agua  o  vapor,  sin  pelar: 

03.03.21 

1  -langostas    (Palinurus    y    Panulirus,  spp). 

24,5 

A 

— 

6 

B 

8 

— 

~- 

6 

B 

03.03.22 

bogavantes  (Homarus  spp). 

03.03.23 

ceniolla  (Maia  squinado). 

03.03.24 

ne'coras  (Portunus  puber)  y  ocios  cangre- 
jos. 

03.03.25 

gambas,  langostinos  y  camarones. 

03.03.26 

cigalas. 

03.03.29 

otros. 
b  -los  demas: 

03.03.31 

1  -langostas    (Palinurus    y    Panulirus,  spp) 

24,5 

A 

_ 

6 

B 

8 

"• 

~* 

6 

B 

03.03.32 

bogavantes  (Homarus  spp) 

03.03.33 

centolla  (Maia  squinado). 

03.03.34 

necoras    (Portunus    puber)    y    otros    can- 
grejos. 

03.03.35 

gambas.  langostinos  y  camarones. 

03.03.36 

cigalas. 

03.03.37 

otros. 

4 -los 

demas 

8 

6/1,5 
6 

B 

03.03.33 
03.03.39 

fresco* 
los  demas 

(1) 


La  O.M.  de  Cornercio  de  28-9-74  (EOE  de  13  de  oetubre I  estabiece  taJlaj  max:mas  de  crustriceos  v  moluscos  que  pueden  irncortarse  con  carro 
aesca  lucparnda.  La  O.M.  c!e  Cornercio  de  30-1-75  (BOEde  6  de  fcbrero)  modifica  la  anterior.  La  Resotucion  de  u  D.C.  de  Pesca  MantimVJc 
ue  ..-7-76  (EOE  de  10  agosto)  ampli'a  la  rriacion  de  especies. 
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Exhibit  11 
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MERCANCIA 


OMECHOS 


Corivtokiai 


C.E.E.      Oiro»  ^ 


I.C./D«ao 


r\  ^;im»n 


OJm«clil 


OOtw. 
voctorw« 


03.03.41 
03.03.42 
03.03.43 
03.03.49 


03.03.51.1 
03.03.51-2 


03.03.52.1 
03.03.52.2 


03.03.53.1 
03.03.53.2 


03.03.54.1 
03.03.54.2 


03.03.55.1 
03.03.55.2 
03.03.59.1 
03.03.59.2 


03.03.61.1 
03.03.61.2 
03.03.62.1 
03.03.62.2 
03.03.63.1 
03.03.63.2 
03.03.64.1 
03.03.64.2 
03.03.69.1 
03.03.69.2 


03.03.71.1 

03.03.71.2 


03.03.81 

03.03.82 
03.03.23 
03.03.84 
03.03.35 
03.03.86 


B  -    Moluscos: 
1  -vivos: 

a  -  para  cuhivos  o  semiculrivcs.  f]  ] 


ostrzs   (Ostrea,   Gryphaea  y  Crassostrea.  spp). 
almejas  (Tapes  spp) 
viciras  (Pecten  spp). 
los  dcmai. 

■  ocros: 

1  -oscras  (Ostrea,  Gryphaea  y  Crassostrea, 

*?P)     

depuradas. 
sin  depurix. 

2  -mejillories  (Mytilus  spp) 

depurados 
sin  depurar. 

3-chirlas     (Venus  spp  y  Mactra  solida)... 

depuradai. 
sin  depurar. 

4  -almejas  (Tapes  spp)    

depuradas. 
sin  depurar. 

5  -los  demas      


vieiru  (Pecten  ;pp)   :  depuradas 
id  id  :  sm  depurar 

ocros  :   depurado: 
id   :    sin  depurar 

2  -  frescos  o  refrigerados: 
^a  -  cefalopodos      

oulpos    (Octopus,    Eledone.    spp)         frescos 

id  id  -  refriger. 

caiamares  (Loligo,  Alloteuthys.  spp)  :  frescos 

id  id  :  reingj. 

potas  (Omnastrephej  spp)  :  frescas 

id  id  :  refrigeradaj 

•     jibia*  o   sepias  (Sepia.SepioLi,   spp  I    ;   fre»c»s 

id  id  :  refhge. 

los  demas  :  frescos 

id  :  refrigerados 

b  -  los  demas 

frescos 
refrigerados 


3  -congelados: 

a  -  mejillones  (Mytilus  spp) 
b  -cefalopodos. 


puipos  (Octopus,  Eledone.  spp) 
caiamares  (Loligo,  Alloteuthys,  spp) 
potas  (Omnajtrephes  spp) 
jibiat  o  sepias  (Sepu.  Sepiola,  spp) 
los  demas. 


Libr 


24.5 


Libre 


A 
B 
A 
B 
A 
B 
A 
B 
A 
B 


2/1.5 


6/1.5(2 
6/1,3 


6/1.5(2) 
6/1,5 


6 

6/1,5 


6 
6/1,5 


6 

6/1,5 

6 

6/1,5 


6/1,5 

6 

6/1,5 

6 

6/1,5 

6 

6/1,5 

6 

6/1,5 


6/1,5 
6 


6 
6/1,5(3 


(1)  La  O.  M.  de  Comercio  de  28-9-74  (BOE  de  18  de  octubre)  establece  ul'.u  maximas  de  crvticeos  y  moluscos  que  pueder-  importarse 
con  cargo  a  esia  jubpartida.  La  O.M  ae  Comercio  de  30-1-75  (BOE  de  b  febrero)  modifica  la  interior.  La  Resoiucion  de  la  D.G.  de  Pe»- 
ca  Maritima  de  22-7-76  (BOE  de  10  agosto)  amplia  la  relacion  de  especies. 

(2)  Los  envios  que  se  reakcen  desde  la  Femnsuia  y  Baica/es  a  las  Provmcias  Canarias  y  Plazas  Africanas  continuaran  con  la  tarifa  del  6  por 
cier.;o  o  con  la  que  p.idiera  cor.re derseies  en  el  future.  La  O.  de  Presidency  de  19-11-75  (BOE  del  29)  otorga  Carta  de  Exportador  »  las 
empress  eiportadorasde    MEJILLON    V   OSTR.A   EN    FRESCO. 

(3)  Los  envios  que  se  realiccn  desde  la  Peninsula  y  Baleaies  a  Ceuta.  Melilia  y  Provincial  Canariat  continuaran  con  la  cari*'a  tlel  6  por  cicn:o 


Los  envios  que  se  realiccn  aeiae  ia  reninjuia  y  Diieaies  a  >.cuu,  mci.iu  ?  riurm^iu  t.iiMii«  >-"■  ■»■■.-—-••  --■■  •-  -— -  -  — ■  6  P01 
o  con  la  que  pud.era  eoncederseies  en  el  futuro  La  O.  de  Presidencia  de  23-5-72  (BOE  del  26)  otorga  Carta  de  F.ipoita-.'.or  a  Ui 
sasexporradorasde   PESCADO    Y   CEFALOPODOS   CONGELADOS. 
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MgRCANClA 

D  t 

R  6  C  MO  5 

I.C./D«^. 
°b 

RAglm-an 
com«rci*l 

Convtnkioi 

ObMT- 

PARTIDA 

c.e.e. 

Otro«  % 

«lc!on«« 

03.03.89 
03.03.91 
03.03.99 

C- 

8 

8 

8 

6 
6 

6 

B 
B 

B 

Harina  de  crustacos  o   moluscos  apca 

para  la 
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Presently,  Spain  is  trying  to  become  a  full  member  of  the  European  Economic 
Community  (EEC).   With  respect  to  fish  imports,  Spain  is  negotiating  a  trade 
agreement  on  a  reciprocal  basis  so  that  only  those  countries  who  allow  them  to 
fish  within  their  200  mile  limit  will  have  predetermined  Spanish  import  quotas 
for  their  exports.   Those  who  do  not  will  not  be  allowed  to  export  fish  to  Spain. 

Spanish  fleet  owners  believe  that  tariffs  as  well  as  foreign  imports  are 
here  to  stay.   Thus,  they  are  willing  to  talk  with  every  country  in  question. 
Moreover,  those  countries  which  have  more  to  offer  will  get  a  better  deal  than 
otherwise.   This  is  the  case  with  the  EEC  countries  which  get  reductions  as 
high  as  60  percent  from  the  list  marked  "A"  in  the  tariff  schedule  and  25  percent 
for  those  marked  "B"  and  "C". 

Less  blatant  than  the  various  tariff  and  non-tariff  barriers,  general  econo- 
mic conditions  also  constitute  an  important  factor  influencing  trade  flows. 
The  Spanish  economy  has  been  beset  by  serious  and  persistent  troubles.   In  1977 
consumer  prices  rose  26  percent  and  the  balance-of-payments  deficit  on  the  cur- 
rent account  was  2.4-2.8  billion  dollars.   The  Spanish  government,  however,  has 
implemented  a  strict  and  comprehensive  economic  program  involving  both  austerity 
measures  and  structural  reform.   In  consequence,  it  appears  that  inflation  is 
subsiding,  domestic  demand  for  imports  falling,  and  the  balance-of-payments 
problem  improving. 

Despite  the  depressed  demand  for  imports,  the  prospects  for  American  pro- 
ducts is  generally  good.   Economic  measures  implemented  by  the  Spanish  govern- 
ment have  met  with  strong  approval  among  U.S.  businessmen  and  thus  contribute 
to  a  favorable  business  climate.   Furthermore,  the  competitive  position  of 
U.S.  products  improved  slightly  with  the  1977  devaluation  of  the  dollar  vis-a- 
vis the  peseta. 


IV.   INTERNATIONAL  AGREEMENTS 

The  increasing  number  of  exclusive  fishing  zones  necessitated  the  negotia- 
tion of  fishing  rights  with  a  number  of  countries.   While  Spanish  vessels  have 
been  excluded  from  the  waters  off  Angola,  an  agreement  was  concluded  with 
Canada  in  June  1976,  giving  quotas  to  Spain  in  Canadian  waters.   Negotiations 
are  still  under  way  with  the  EEC,  the  U.S.,  Mauretania  and  Morocco. 
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V.   FOREIGN  TRADE 

In  1977  one  of  the  changes  in  foreign  trade  in  fishery  products  concerns 
an  increase  in  the  exports  of  frozen  fish  of  which  a  significant  part  (around 
7,000  tons)  consisted  of  frozen  tuna. 

Imports  of  frozen  cephalopods  were  important  but  less  so  than  exports  of 
the  same  products.   The  two-way  trade  arises  from  the  importers  of  squid  which 
is  greatly  appreciated  by  the  Spanish  consumer  and  the  exports  of  octopus  for 
which  there  is  a  large  market  in  Japan  and  other  countries.   The  rise  in  the 
exports  of  canned  fish  may  be  attributed  to  the  rising  catches  of  anchovy,  sar- 
dine and  tuna. 

The  decrease  in  the  imports  of  mollusks  was  partly  due  to  certain  aspects 
of  the  sanitary  regulations,  at  present  under  discussion  with  Italy,  governing 
this  trade.   The  decrease  in  the  imports  of  salted  cod  is  partly  the  result  of 
a  compensatory  taxation  meant  to  prevent  the  import  prices  from  becoming  lower 
than  the  corresponding  domestic  prices. 

Exhibits  12  and  13  provide  summary  statistics  on  import  and  export  in  the 
fishing  sector  1968-1975  as  well  as  the  information  on  the  volume  of  import  and 
export  from  and  to  the  United  States. 

Exhibit  14  provides  a  list  of  major  wholesalers  of  fish  and  shellfish  pro- 
ducts by  company,  year  and  volume.  Exhibit  15  provides  a  list  of  importers  of 
fisheries  products  by  company,  year  and  volume. 

Exhibit  16  provides  a  conversion  table  of  pesetas  per  U.S.  dollar  for  1966- 
1977. 
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IMPORTS    &    EXPORTS    IN    THE    FISHING,    SECTOR 
FROM    196  8-19  75 


EXHIBIT  12 


1.    1968-1975   Imports   in  The   Fishing   Sector: 


1968 

1969 

1970  .„- 

1971  ..; 

1972 

1973 

1974 

1975 

THOUSANDS  OF  TONS 

MILLIONS  OF  PESETAS 

Fish 

Crustaceans 

Molluscs 

Canned 
Products 

Fish  Meal 

TOTAL 

Fish 

Crustaceans 

Molluscs 

Canned 
Products 

Fish  Meal 

TOTAL 

404 

33,7 

443 

72,7 

1224 

1353 

181.1 

135.0 

1.4 
13 
13 
23 
23 
33 
34 
24 

113,4 

141,4 

1172 

983 

1213 

373 

493 

334 

1552 

1763 

1643 

1743' 

2463 

176,7 

2333 

1703 

12634 
1.0992 
14983 
23043 
43662 
52373 
9274,0 
7.7573 

1022 
893 
1142 
1833 
1764 
256.1 
3043 
2593 

13653 
1462,7 
1306.1 
13253 
14044 
9572 
1.0393 
2.440.0 

2431,1 
2.6512 
3.1183 
4.013.1 
5347.0 
6.4503 
103173 
104563 

FUENTE:  Dlreccion  General  de  Aduanaa. 


2.      1968-1975   Exports    in   The   Fishing   Sector: 


THOUSANDS  OF  TONS 

MILLION  OF  PESETAS 

Fish 

Crustaceans 

Molluscs 

Canned 
Products 

Fish  Meal 

TOTAL 

Fish 

Crustaceans 

Molluscs 

Canned 
Products 

Fish  Meal 

TOTAL 

1968 

1969 

1970  ... 

1971   

1972 

1973  

1974  

1975 

71.1 
96.8 
1263 
133.3 
168.7 
1353 
142.0 
131,8 

25.0 
34,1 
453 
423 
50.0 
47.1 
502 
45,6 

2.1 
1.7 
13 
23 
1.6 
0.1 

96.1 
130.9 
1743 
177.0 
220.0 
184.4 
193.8 
1773 

2.1872 
2.881.4 
4.186.5 
5408.8 
6.637.1 
6.698.4 
8.128,0 
6.735.0 

1262.8 
1.786.7 
2407.1 
2.492.2 
3.000,6 
3.079.3 
3.957.0 
3.635.0 

0.6 
242 
21.5 
16.4 
57.3 
403 

2,0 

3.450.0 
4.668.7 
6.617,8 
7.922,5 
9.654.1 
9.835,0 
12.125.0 
10.390.0 

FUENTE:   Direction  General  da  Aduanas. 


SALDO  DEL  COMERCIO  EXTERIOR  PESQUERO  1968-1975 
MILLIONS  OF  PESETAS 


1968 

1969 

1970 

1971 

1972 

1973 

1974 

1973 

Fish,  Crustaceans, 

Canned 

Products 

TOTAL   

923.8 

1.1603 
—  1.0653 

1.7822 

1.696,8 
—  1.462.1 

2.687.9 

2392.9 
—  1.481,9 

23043 

23092 
—  1304.3 

2.2703 

2.8242 
1.3883 

14603 

23232 

—  899.9 

—  1.146.0 

3.653,0 
—  999.0 

—  1.022.0 

3394,0 

—  2.438.0 

1.0133 

2316.9 

3.498.9 

3.909.4 

3.707,1 

3.384.1 

1.5083 

—  66.0 
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SPANISH    IMPORTS    FROM   THE    U.    S.    &    EXPORTS    TO    THE    U.    S. 


EXHIBIT  13 
Page  1  of  3 


SPECIES/PRODUCT 


Salmon,  fresh,  except  in  fillet  form  f  0.137 

Other  refrigerated  Salmon,  except 
in  fillet  form 

Turbot,  Fresh,  except  in  fillet 
form 

Trout,  frozen,  except  in  fillet  formj  1 

Salmon,  frozen,  except  in  fillet 
form 

Other  Salmon,  frozen,  except  in 
fillet  form 

Yellowfin  Tuna,  frozen,  except 
in  fillet  form 


Other  Tuna,  no  specifications, 
frozen,  except  in  fillet  form 

Bonito,  frozen,  except  in  fillet 
form 

Bacalao  (Cod) ,  frozen,  except  in 
fillet  form 

Hake,  frozen  and  small  frozen 
fish,  except  in  fillet  form 

Sardine,  frozen,  except  in 
fillet  form 

Swordfish,  frozen,  except  in 
fillet  form 

Other  fish,  unspecified,  frozen, 
except  in  fillet  form 

Bacalao,  "Aglefino,"  Saithe,  or 
or  "Colin"  &  Pollack  in  fillet 
form,  whole  or  in  pieces, 

frozen 

Hake  and  small  fish,  in  fillet 
form,  whole  or  in  pieces, 
frozen 

Other  fish  in  fillet  form,  whole 
or  in  pieces,  frozen 

Bacalao,  dried,  including  salted 
form,  except  in  fillet  form 


Import  Value  (1977) 

Export 

Value  (1377) 

Quantity 

in  tons 

[Thousands 
of  Pesetas) 

Quantity 
in  tons 

(Thousands 
of  Pesetas 

1'  0.137 

98 

1 

414 

0.008 

4 

(  L 

663 

f 

27 

8.605 

51 

7.161 

10 

788 

120 

6.702 

128 

10.325 

107 

12.966 

- 

39 

2.652 

3 

134 

9 

558 

30 

2.982 

251 

3-5.173 

DG3 

113 . 637 

97 

5.685 

1 

150 

623 

92.771 
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SPANISH  IMPORTS  FROM  THE  CJ.  S.  S  EXPORTS  TO  THE  U.S. 


EXHIBIT  i!3 
Page  2  of  -3 


Import  Value-  (1977) 


SPECIES/PRODUCT 


Other  dried  fish,  including  salted 
form,  whole  or  in  pieces 

Anchovy,  not  dried,  salted  or  in 
fcnrine 

The  other  fish,  not  dried,  salted 
or  in  brine,  except  in  fillet 
form 

Anchovy,  smoked,  salted  and  cooked 
either  before  or  after  smoking, 
except  in  fillet  form 

Anchovy,  smoked,  smoked  and  cooked 
either  in  fillets  or  cut  in  pieces 

Salmon,  smoked,  salted  and  cooked 
either  before  or  after  smoking, 
in  whole  filets  or  cut  in 
pieces 

Fishmeal  for  human  consumption 


Crawfish,  live 
Lobster,  live 
Crawfish,  frozen,  whole 


Other  crustaceans,  cooked,  whole, 
frozen 

Common'  prawn,  shrimp,  crayfish,  frozen 
Other  liver  .for  cultivation 
or  semi-cultivation 

Cephalopods,  refrigerated 

Other  mollusks,  no  specifications, 
fresh 


Octopus,  frozen 
Squid  frozen 
Flying  Squid,  frozen 
Cuttlefish,  frozen 

Other  cephalopods,  frozen 


Quant U 
in  tons 


tv(Thousai 


0.750 

473 

7 

999 

0.528 

312 

0.304 

154 

0.635 

345 

:ds 
of  Pesetas 


0.532 


1  183 

5.214 


276 
4 


65 


30.421 
556 


4.397 


Export  Value  (1977; 


Quancicy 
in  tons 


0.550 
68 


3 
43 


23 


14 


0.998 

848 

314 


22 
4 


(Thousands 
of  ?ese-tas. 


54 
6.685 

155 

1.640 
2.648 


16.276 


1.448 

456 

80.307 
26.557 


264 

265 


1.746 
4.270 
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SPANISH  IMPORTS  FROM  THE  U.S.  S  EXPORTS  TO  THE  U.S. 


EXHIBIT   13 
Page  3  of  3 


SPECIES /PRODUCT 


Other  raollusks,  frozen 


Other  mollusks 


Import  Value  (1977) 


Ouanticyf  Thousands 
in  tons  of  Pesetas 


13 


2.789 


Export  Value  (1977) 


Quantity 
in  tons 


44 


0.906 


(Thousands 
of  Pesetas: 


34.071 


113 
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EXHIBIT  14 


SPAIN 


MAJOR  WHOLESALERS  OF  FISH  AND  SHELLFISH  PRODUCTS 


Name ,  Address ,  Telephone       Year 

Consignaciones  Alvarez         1978 

Entrena 

Alfredo  Aleix  7 

Pi.  Campillo  Mundo  Nuevo  S/N 

Madrid 
Tel:   2085001,  2666400 


Pescanova  S.  A.  1978 

Embajdores   221 
Madrid 

Tel:   4681500 
2651669 


Principal 

English 

Species 

Translation 

Mytilus 

Mussels 

Edulis 

Venus 

Clams 

Gallina 

Parapenaeus 

Shrimp 

Longirostris 

Merluccius 

Hake 

Meolcius 

Solea  Solea 

Sole 

Loligo  Vulgai 

s   Squid 

Product 
Form 


Fresh 


Frozen 


Angel  Blanco  Y  CIA 
S.  R.  C. 

Avenida  Jose  Antonio  32 
Madrid 

Tel:   2327653 
2656070 


1978 


Pleuronectes 

Plaice 

Boscii 

Merluccius 

Hake 

Merluccius 

Octopus 

Solea  Solea 

Sole 

Fresh 


VICENTE  CASTELLANO  FDEZ 
Condes  de  Torreanaz  12 
Madrid 

Tel:   2738834 
2652627 


1978     Venus  gal-    Clams 
lina 

Parapenaeus    Shrimp 
Longirostris 


Fresh 


DOROTEO  FRENANDEZ  SAR  S. 
Casado  del  Alisal   7 
Madrid 

Tel:   2391395 
2652463 


A.     1978     Pleuronectes   Plaice 
boscii 

Merluccius     Hake 
Merluccius 
Brama  raji     Bream 


Fresh 


HERMANOS  PESO   S. 
VISTA  ALEGRE   3 
Madrid 

Tel:   4719693 
2656482 


1978     Engraulis      Anchovies 
Encrasicholus 
Clupea  Pile-   Sardines 
hardus 

Trachurus      Mackerel 
Trachurus 


Fresh 
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SPAIN 


EXHIBIT  14 
(cont.) 


MAJOR  WHOLESALERS  OF  FISH  AND  SHELLFISH  PRODUCTS 


Name,  Address,  Telephone 

MANUEL  CASTELLANO 
Marroguina  2 
Madrid  30 
T-439400  ext.  2021 


JULIO  ROYANO 
Padre  Piquer  18 
Madrid 
T-2189467 


Year 


1978 


1978 


ANTONIA  DIAZ  MENENDEZ 
Parque  Eugenia  de 

Monti jo,  139 
Madrid 
T-4628517 


1978 


Evaristo  Julio  Ballesteros 
Gomez 

Plaza  Triso  de  Molina,  15 
Madrid 

Tel:   2391432 
2655478 


1978 


Principal   En 

glish 

Species     Translation 

Venus  gal- 

Clams 

lina 

Parapenaeus 

Shrimp 

Longirostris 

M.ytilus 

Mussels' 

Edulis 

Merluccius 

Hake 

Milineia 

Leplidorombus 

Sole 

Boscii 

Engraulis 

Anchovies 

Encrasicholus 

Brama  Raji 

Bream 

Lophius 

Piscatorius 

Anglerf ish 

Serranus  Guaaz 

Sea  Bass 

Pagellus  Cen- 

Sea  Bream 

trodcmtus 

Morone  Pone- 

Perch 

tata 

Penaeus 

Prawns 

Kerathurus 

Parapenaeus 

Shrimp 

Longirostris, 

Merluccius 

Hake 

Merluccius 

Omnastrephes 

Squid 

Loligo  Vu.1 

Squid 

gar  is 

Venus  Gallina 

Clams 

Product 
Form  . 

Fresh 


Fresh 


Fresh 


Fresh 
Frozen 

Fresh 


Armadores  Del  Sur  S. 
Avda .  Conostriarrva 
Madrid 

Tel:   2463773 
2651839 


1978     Venus  Gallina,  Clams 

Mytilus  Edulis,  Mussels 

Parapenaeus  Shrimp 
Longirostris 


Fresh 


Pedro  Cabezas  Garcia 
Palos  de  La  Frontera  7 
Madrid 

Tel:   2280513 
2653239 


1978 


Merluccius 
Merluccius 
Pleuronectes 

Hake 
Plaice 

Boscii, 
Solea  Solea 

Sole 

Fresh 
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EXHIBIT  14 
(cont. ) 


SPAIN 


MAJOR  WHOLESALERS  OF  FISH  AND  SHELLFISH  PRODUCTS 


Name,  Address,  Telephone 

MORENO  NOGUEROLES,  JULIO 
Marcehino  Castillo  15 
Madrid 

Tel:    228721 
2654247 


PERIBANEZ  ANTON,  DAVID 
Hermosilla  9  7 
Madrid 

Tel:    2258131 
2656839 

PESCAMDRID   S.  A. 
Alejandro  Feran,  4 
Madrid 

Tel:    2391972 
2657218 


Principal 

English 

Product 

Year 

Species 

Translation 

Form 

1978 

Trachurus 
Trachurus 

Mackerel 

Fresh 

Clupea  Pil- 

Sardines 

chardus 

Scomber 

Mackerel 

Scombrus 

Engraulis 

Anchovies 

Encrasicholus 

Pleuronectes 

Plaice 

Boscii 

Merluccius 

Hake 

Merluccius 

Gadus  Pout- 

Whiting 

assou 

Carcinus 

Crab 

Maenas 

Maia 

Crab- 

Squinado 

1978 

Merluccius 

Hake 

Fresh 

Merluccius 

Pleuronectes 

Plaice 

Boscii 

1978 

Merluccius 

Hake 

Frozen 

Merluccius 

Loligo 

Squid 

Vulgaris 

Lophius 

Anglerfish 

Piscatorius 

Solea  solea 

Sole 
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SPAIN 


EXHIBIT  14 
(cont.) 


MAJOR  WHOLESALERS  OF  FISH  AND  SHELLFISH  PRODUCTS 


Name,  Address,  Telephone 

RAMON  MORENO  Y  CIA,  S.R.C. 
Toledo   77 
Madrid 

Tel:    2658956 
2654625 


RAFAEL  ROLDAN  RODRIGUEZ 
Villanneva  de  la  Canada 
Madrid 
Tel :   17 

2653021 


Principal 

English 

Product 

Year 

Species 

Translations 

Form 

1978 

Xiphas 

Swordfish 

Fresh 

Gadus 

Blue  Whiting 

Pleuronectes  Plaice 

Boscii 

Octopus 

Octopus 

Clupea 

Sardines 

Pilchardus 

Engrauris 

Anchovies 

Encrasicholus 

Merluccius 

Hake 

Merluccius 

1978 

Sarda  Sarda 

Tuna 

Fresh 

Engraulis 

Anchovies 

Clupea 

Sardines 

Pilchardus 

Merluccius 

Hake 

Merluccius 

Scomber 

Mackeral 

Scombrus 

Trachurus 

Horse  Mackeral 

Trachurus 

MIGUEL  SAN  MARTIN  HERNANDEZ 
Abtao   3 
Madrid 

Tel:    2527275 
2658681 


1978     Engraulis    Anchovies 
Encrasicholus 
Pagellus     Sea  Bream 
Centrodontus 
Pleuronectes  Plaice 
Boscii 

Merluccius   Hake 
Merluccius 


Fresh 
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EXHIBIT   14 
(cont. ) 


SPAIN 


MAJOR  WHOLESALERS  OF  FISH  AND  SHELLFISH  PRODUCTS 


Principal-   English 

Product 

Name ,  Address ,  Telephone 

Year 

Species     Translation 

Form 

HERMANOS  PRADOS  YAGUES 

1978 

Merluccius 

Hake 

Fresh 

S.  A. 

Merluccius 

LUIS  DOMINGO   1 

Conger  Conger 

Conger  Eel 

Madrid 

Brama  raji 

Bream 

Tel:   2609665 

Xiphias 

Sword  Fish 

2657368 

Gladius 

LARA  Y  BAYO  S.  L. 

1978 

Pleuronectes 

Plaice 

Fresh 

RODAS   7 

Boscii 

Madrid 

Engraulis 

Anchovies 

Tel:   2276490 

Encr as  ichol us 

2651856 

Chipea  Pilcha- 

Sardines 

rdus 

Merluccius     Hake 

Merluccius 


JULIAN  GONZALEX  CASTRO 
Castello  59 
Madrid 

Tel:   2246109 
2655419 


1978     Penaeus       Prawns 
Caramote 

Plesiopenaeus  shrimp 
Eduardsianus 
Parapenaeus 
Longirostris 


Frozen 
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SPAIN 


MAJOR  WHOLESALERS  OF  FISH  AND  SHELLFISH  PRODUCTS 


EXHIBIT  14 
(cont. ) 


Name,  Address,  Telephone 

SERRANO  Y  OCHOA,  S.  R.  C. 
Galileo  74 
Madrid 

Tel:    4495324 
2651823 


ANTONIO  VALDLVIA  MUNOZ 
Po  Sta.  Ma  Cabeza   74 
Madrid 

Tel:    2307440 
2656454 


FERNANDO  MEDINA 

Toboso   34 

Madrid 

Tel:    4719168 


Year 


1978 


1978 


1978 


LOPEZ   MEJIAS,  MANVEZ 
TOLEDO   77 
Madrid 

Tel:   2655254 
2653122 


MOLIPESCA   S.  A. 
Avda.  Islas  Filipinas   1 
Madrid 

Tel:   2345882 
2652441 


1978 


1978 


Principal 

English 

Product 

Species 

Translations 

Form 

Engraulis 

Anchovies 

Fresh 

Encrasicolus 

Merluccius 

Hake 

Merluccius 

Pleuronectes 

Plaice 

Boscii 

Pagellus 

Sea  Bream 

Centrodontus 

Penaeus 

Prawn 

Fresh 

Caramote 

Brama  raji 

Bream 

Octopus 

Octopus 

Merluccius 

Hake 

Merluccius 

Salmno 

Trout 

Engraulis 

Anchovies 

Fresh 

Encrasicolus 

Octopus 

Octopus 

Loligo  Vulga- 

Squid 

ris 

Thunnus 

Tuna 

Clupea 

Sardines 

Fresh 

Pilchardus 

Engraulis 

Anchovies 

Encrasicholus 

Trachurus 

Mackerel 

Trachurus 

Parapenaeus 

Shrimp 

Fresh 

Loligo  Vul- 

Squid 

garis 
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EXHIBIT  15 


SPAIN 


IMPORTERS  OF  FISHERIES  PRODUCTS 


Namet  Address ,    Telephone 


Year 


Principal 
Species 


English 
Translation 


Products 
Form 


Pesquera  Garcia,  Fernando 

Loyola  1 

San  Sebastian 

Tel:  414139  -  410903  - 

410764 
Telex:   36317  Ferpe-E 


N/A 


N/A 


N/A 


N/A 


Sambrit,  Francisco  Santana 

Brito 

Juan  Regon  103 ,  Planta  1 

Las  Plamas  de  Gran  Canaria 

T  -7275550-54-58-62-66-70 


1978    Solea 
Solea 
Loligo- 
Vulgaris 
Sepia 

Officinalis 
Mull us 
Surmnlets 
Merluccius 
Merluccius 
Penaeus 
Cararaote 
Engraulis 
Encrasicolus 


Sole 

Squid 

Cuttlefish 

Mullet 

Hake 

Prawns 

Anchovies 


Frozen 


MA.AR. 

Apartado  de  Correous  1534 
Vigo 

T  213513-211985-235441 
233603-233298 


1978    Loligo 

Vulgaris 
Ommastrephes 


Squid 


Frozen 


Macmado  Y  CIA 

Juan  Pardron  8 

Apartado  166 

Santa  Cruz  de  Tenerife 

T  413850-54-58 

Telex  92275 


N/A 


N/A 


N/A 


N/A 
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EXHIBIT  15 
(cont. ) 


SPAIN 


IMPORTERS  OF  FISHERIES  PRODUCTS 


Name,.  Address ,   Telephone 


Year 


Principal 
Species 


English 
Translation 


Products 
Form 


C.O.P.E.M.A.R. 

San  Pedro  43 

Tarragona 

T-211367 

Contact:   Sr.  Dalmau 


1978    Engraulis      Anchovies 
Encrasicolus 

Venus  Gallina  Clams 


Frozen 

and 
Fresh 


CAPELLAS  S.A. 

Llacuna  96 

Barcelona  5 

T-2252673 

Contact  Sr.  Mezquida 


1978 


(1) 


COLONIALES  BARBED  S.R.C. 
Zamacola  16-18 
Bilbao  3 
T  4164148 


(imports  through  INFA  ESPANOLA) 


INFA  ESPANOLA  (2) 
Clara  del  Rey  32 
T-4162450 
Contact:   Sr.  Ruiz 

ALMENTOS  CANARIOS  S.A. 
Marques  del  Dvero  21 
Apartado  2594 
Barcelona  4 
Tel:   3290304 

3291295 

3291364 
Cables  -  Alicasa 
Telex  51202  ASCS  -  E 


1978 


1978 


Tapes  Pul- 

lastra 

Clams 

Loligo  Vul- 

agris 

Squid 

N/A 

N/A 

Canned 


N/A 


ATLANTIC AO  S.A. 
Imeldo  Seris  9 
Santa  Cruz  de  Tenerife 
Tel:   287369 
645100 


N/A 


N/A 


N/A 


N/A 


(1)    Rejected  to  give  information  on  species,  they  would  only  accept 
"concrete  offers." 
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EXHIBIT  15 
(cont.) 


SPAIN 


IMPORTERS  OF  FISHERIES  PRODUCTS 


Namg_t__Address,  Telephone 


Year 


Principal 
Species 


English 
Translation 


Products 
Form 


EUROESTRA  S.A. 

Morera  4 

Barcelona  1 

T  3177996 

Telex  54402  Pilot 


1978 


Nephrops 
Norvegicus 


Norway  Lob- 
ster 


Frozen 


EUROPESCA  S.A. 
Mercado  Central  de 
Pescados,  Casillan  44 
Barcelona  5 
Tel:   3090445 

3090455 

3090498 
Contact:   Sr.  Poblet 


Grimaldi  S.A.  1978 

Espigon  del  Castillo, 

Muelles  Pesqeros 

Las  Palmas  de  Gran 

Ganaria 

Tel:   264654  266864 

267669  264481 

267668  261230 
Teles-95210  Peces-E 

Contact:   Sr.  Reack 

Consignaciones  Rosell  S.A.    1978 
Mercado  Central  de  Pescados 
Casilla  53,  54 
Barcelona  5 
T-3094592 
3094593 


Loligo 

Squid 

Vulgaris 

Merluccius 

Hake 

Merluccius 

Solea  Solea 

Sole 

Ommastrephes 

Frozen 


COPPERATIVA  INDUSTRIAL  DE     1978 

PESCADOS 

ARCANGEL  SAN  RAFAEL 

Capitan  Salaza  Martinez  9 

Madrid  5 

T-2656221 

Contact:   Sr.  Prieto  or 

Sr.  Antonio  Gallaodo 


Cephalophods 

Cephalophods 

Frozen 

Merluccius 

Hake 

Merluccius 

Pleuronectes 

Boscii 

Plaice 

Solea  Solea 

Sole 
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EXHIBIT  16 


PESETAS  PER  U.S.  DOLLAR 


Year 

1977 
1976 
1975 
1974 
1973 
1972 
1971 
1970 
1969 
1968 
1967 
1966 


-V 


80.912 
68.288 
59.774 
56.112 
56.846 
63.454 
65.899 
69.592 
70.060 
69.820 
69.700 
60.000 


de.2/ 

*JJ 

80.912 

75.967 

68.288 

66.903 

59.774 

57.407 

56.112 

57.688 

58.026 

58.243 

64.474 

64.273 

64.474 

69.516 

70.000 

70.000 

Selling  Rate 


Trade 

Conversion 

Factors 


66.020 
69.720 
69.980 
69.800 
62.480 
60.020 


69.980 
69.980 
69.980 
69.980 
60.730 
59.990 


1/  ae  -  Market/Par  or  Central  Rate 
2/  de  -  Par  or  Central  Rate/Market 

3/  rt  -  Par/Market  Rate 

i 

Source:  "International  Financial  Statistics"  By 
International  Monetary  Fund,  1966  -  1977, 
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VI.   EXPORT  NEWS  FEASIBILITY  SERVICES 

1.  The  publication  Estadistica  Mensual  de  Comercio  Exterior  contains  weight 
and  value  information  on  all  merchandise  imported  (exported)  to  the  country  of 
origin  (destination) .   It  is  available  on  a  monthly  basis  from  the  Ministry  of 
Finance. 

2.  Landings  volume  and  value  by  species  as  well  as  fleet  size  data  is  avail- 
able, on  an  annual  basis,  for  the  last  seven  years  from  the  Anuario  de  Pesca 
Maritima. 

3.  Consumption  information,  detailed  by  species  and  by  regional  areas,  is 
available  from  CAT.   It  is  difficult  to  obtain. 

4.  Value  of  industrial  production,  number  of  establishments,  wages  and  incomes, 
employment  and  value  added,  are  detailed  in  the  publication  Industrias  Deri- 
vadas  de  la  Pesca,  published  on  a  yearly  basis  with  a  three-year  lag  period. 

5.  Capital  expenditures  in  the  seafood  industry  and  value  added  statistics  for 
the  industry  as  a  whole  were  generally  not  available. 

6.  The  publication  Arancel  de  Aduanas  contains  all  the  information  pertaining 
to  applicable  tariffs  and  import  taxes  for  any  type  of  import.   It  also  contains 
information  on  trade  agreements  between  nations  for  all  merchandise  (i.e., 
whether  unilateral,  bilateral,  etc.).   It  costs  1500  pesetas  ($18)  and  2000 
pesetas  for  an  annual  subscription  for  every  change. 

7.  Finally,  the  "Derechos  Compensatorios  Variables"  are  published  every  eight 
days  in  the  Boletin  Oficial  del  Estado. 


VII.   EXPORT  MARKET  OPPORTUNITIES 

The  market  opportunities  determined  to  exist  in  Spain  are  included  in 
Exhibit  17.   Spain  has  some  potential  for  U.S.  producers  and  export  products. 
The  largest  factor  which  somewhat  clouds  these  prospects  is  the  unavailability  of 
quantitative  import  data  for  use  in  this  report. 
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EXHIBIT  17 


EXPORT  MARKET  OPPORTUNITY  SYNOPSIS 


SPAIN    $148  million  (1977) 


Species  S  Product  Form 


Value 

of 

Imports 


Initial 
Market 
Oppor- 
tunity 
Rating 


Trade 
Barriers 


Business 
Practices 


U.S. 

Production 

Capability 


U.S. 
Resource 
Avail - 
abillty 


Final 
Marke 
Oppor 
tunit- 
Ratim 


Sole,  Turbot,  Flounder,  frozen 


Squid ,  frozen ,  canned 


Mullet,  frozen 


Hake ,  frozen 


Clams,  canned 


Mackerel,  canned,  frozen 


Mussels,  canned 


Bonito,  frozen,  canned 


Saithe,  boiled  or  frozen 


Swimming  Crab,  frozen 


Horse  Mackerel,  frozen 


Sea  Breams  and  Sea  Basses 


Cod 


Anglerfish 


Sardines 


Anchovies 


Octopus 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


yes 


10 


RMO 


RMO 


RMO 


RMO 


RMO 


RMO 


LMO 


LMO 


RMO 


LMO 


LMO 


RMO 


RMO 


LMO 


LMO 


LMO 


LMO 
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APPENDIX  A 


a. 
b. 
c. 
d. 


TYPE  OF  TRANSPORTATION  AND  COST  OF  TRANSPORTING 
SEAFOOD  FROM  MAJOR  PORTS  OF  ENTRY 
TO  MAJOR  CONSUMPTION  CENTER 


Species/Product     See  below  -7 
Major  Ports   of   Entry     VIG0 


Major  Consumption  Center 

m  «+.„„„«   H20  Km 
Distance 


Barcelona  £/ 


PRODUCT 
FORM 

TRANSPORTATION    TYPE 

TRUCK 

RAIL 

AIR 

SEA 

FROZEN 

2,500   to     £ 

2,600  ptas/ 
ton 

/ 

MEAL 

CANNED 

FRESH 

OTHER 
(SPECIFY) 

SOURCE  (s)   Sr"  Arrizza'  Frigorificos  Hermanos  Peso,  Madrid  Tel.  4712761 


—  Differences  among  species  can  be  as  much  as  5%  • 

2/_  plus  1,000  to  1,500  ptas  for  loading  expenses  and  200  for  unloading  (per  load). 

-  Insurance  and  taxes  included. 

-  Price  for  full  load  (about  16  tons)  one  time.   Continued  service  could  be  cheaper. 
2/ Barcelona  is  the  second  M.C.C.,  only  a  little  behind  Madrid. 
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a. 
b. 
c. 
d. 


APPENDIX  A 
(continued) 


TYPE  OF  TRANSPORTATION  AND  COST  OF  TRANSPORTING 
SEAFOOD  FROM  MAJOR  PORTS  OF  ENTRY 
TO  MAJOR  CONSUMPTION  CENTER 


1/ 


Species/Product  See  below  -' 
Major  Ports  of  Entry  VIG0 


Major  Consumption  Center 
Distance  620  ** 


MADRID 


3/ 


PRODUCT 
FORM 

TRANSPORTATION   TYPE 

TRUCK 

RAIL 

AIR 

SEA 

FROZEN 

1,700  to 
1,800   Ptas/ 
ton   2/ 

MEAL 

CANNED 

FRESH 

- 

OTHER 
(SPECIFY) 

SOURCE  (s)  Sr'  Arrizza'  Frigorificos  Hermanos  Peso,  Madrid  T-4712761 


—  Differences  among  species  can  be  as  much  as  5% • 

—  Plus  1.000  to  1.500  ptas  for  loading  and  200  for  unloading  (per  load). 

Insurance  and  taxes  included  • 

The  price  is  for  a  full  load  of  about  16  tons  one  time ,  for  a  continued 
service ,  special  fares  could  be  arranged  • 

—  Madrid  is  the  first  consumption  center  • 
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a. 
b. 
c. 
d. 


APPENDIX  A 
(continued ) 


TYPE  OF  TRANSPORTATION  AND  COST  OF  TRANSPORTING 
SEAFOOD  FROM  MAJOR  PORTS  OF  ENTRY 
TO  MAJOR  CONSUMPTION  CENTER 


Species/Product       See  Below  1/ 
Major   Ports   of   Entry       VIG0 


Major  Consumption  Center         Madrid 
620   Km 


Distance 


PRODUCT 
FORM 

TRANSPORTATION  TYPE 

TRUCK 

RAIL 

AIR 

SEA 

FROZEN 

MEAL 

CANNED 

10  to 

5  ptas/kilo 

y 

FRESH 

OTHER 
(SPECIFY) 

SOURCE  (3)   Transportes  Pov  Prat.  Antonio  Cabellero  Melendo 


i/No  differences  in  prices  among  different  species  - 

£•/-  Prices  between  100  Kg  and  1,000  Kg,  considered  as  typical 

-  Insurance  and  taxes  included. 

-  Special  fares  for  full  loads  and  continued  service . 
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APPENDIX  A 
(continued) 


TYPE  OF  TRANSPORTATION  AND  COST  OF  TRANSPORTING 
SEAFOOD  FROM  MAJOR  PORTS  OF  ENTRY 
TO  MAJOR  CONSUMPTION  CENTER 


a. 

b. 

c. 

d. 


Species/Product  See  Below  - 


Major  Ports  of  Entry 


Huelva 


Major    Consumption  Center 

D,- _ 4_  _ _ -, ...       634      Km 
istance 


MADRID 


PRODUCT 
FORM 

TRANSPORTATION  TYPE 

TRUCK 

RAIL 

AIR 

SEA 

FROZEN 

MEAL 

CANNED 

12  to  5  2/ 
ptas/kilo 

FRESH 

- 

OTHER 
(SPECIFY) 

SOURCE  (s)   Transportes  Pov  Prat,  Antonio  Caballero  Melendo 


i/No  differences  in  prices  among  different  species  - 

2/-  Prices  between  lOOKg  and  l,000Kg  considered  as  typical  . 

-  Insurance  and  taxes  included  , 

-  Special  fares  for  full  loads  and  continued  service. 
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APPENDIX  A 
(continued) 


TYPE  OF  TRANSPORTATION  AND  COST  OF  TRANSPORTING 
SEAFOOD  FROM  MAJOR  PORTS  OF  ENTRY 
TO  MAJOR  CONSUMPTION  CENTER 


a. 
b. 
C. 

d. 


Species/Product   see  belowi/ 


1/ 


Major  Ports  of  Entry  vigo 


Major  Consumption  Center  Madrid 
Distance   620  k» 


PRODUCT 
FORM 

TRANSPORTATION  TYPE 

TRUCK 

RAIL 

AIR 

SEA 

FROZEN 

6,010  ptas/ton 

±1 

MEAL 

CANNED 

FRESH 

OTHER 
(SPECIFY) 

SOURCE  (3 )  Sr'  AYuso'  Vagones  Frigorifcos,  Madrid  Tel.  2317104 


±/Ho   different  fares  for  different  species • 
£/-  Insurance  and  taxes  included- 

-  Loads  from  50  Kg  (minimum  charge  50  Kg) 

-  No  significant  discounts  for  big  loads- 
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a. 

b. 
c. 
d. 


APPENDIX  A 
(continued) 


TYPE  OF  TRANSPORTATION  AND  COST  OF  TRANSPORTING 
SEAFOOD  FROM  MAJOR  PORTS  OF  ENTRY 
TO  MAJOR  CONSUMPTION  CENTER 


Species/Product 


See   below 


1/ 


Major   Ports   of   Entry     VIG0 


Major  Consumption  Center       Barcelona 
1120  Km 


Distance 


PRODUCT 
FORM 

TRANSPORTATION  TYPE 

TRUCK 

RAIL 

AIR 

SEA 

FROZEN 

4,370  ptas/ton 

y 

MEAL 

CANNED 

FRESH 

OTHER 
(SPECIFY) 

SOURCE  (s)   Sr*  A^uso'  Vagones  Frigorificos ,  Madrid,  Tel.  2317104 


—'No  different  fares  for  different  species 
_V-  Insurance  and  taxes  included 

-  Loads  from  50  Kg  (minimum  charge). 
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APPENDIX  B 


WAREHOUSING  FACILITIES 
FOR 
FROZEN  FOODS 


AVAILABILITY 


QUANTITIES: 


INSURANCE : 


4,143,214  m  of  capacity  (1974  census) 

6,339  warehousing  facilities  of  which  71  exceed 

the  10,000  m  capacity  standard 

If  large  quantities  are  involved,  100  tons, 

it  is  recommended  to  call  in  advance  (one  week) , 

No  minimum  quantity  limits  in  some  places,  in 

others,  yes  (e.g.  3  tons) . 

Charges  are  levied  on  any  fraction  of  a  ton. 

Insurance  premiums  are  usually  paid  by  the 
warehouse  owners. 


TAXES: 


Sales  taxes  from  2%  to  2.7%  are  paid  by  the 
customer  on  the  full  amount  of  the  invoice. 


PERIOD  OF  STORAGE 


The  minimum  period  for  which  a  charged  is  assesed 
is  30  days. 


TEMPERATURE: 


RATES: 


TRANSPORTATION; 


The  norm  is  from  -22°  centigrade  to  -30°. 

($1  =  84  pesetas,  1978  exchange  rate) 

8  00  pesetas  per  ton  per  month  to  2,000  pesetas 

per  ton  per  month. 

Plus 

200  to  800  pesetas  per  ton  for  handling. 

It  is  not,  generally,  arranged  by  the  warehouse 
owners,  but  some  offer  it  when  there  is  an 
established  route.   e.g.  from  the  dock  to  the 
warehouse. 


OTHER: 


There  are  no  significant  differences  among  fish 

species  with  respect  to  fares.   Special  fares  are 

predetermined  when  dealing  with  large  quantities 

and  long  periods  of  time. 

Some  warehouse  owners  sell  specific  species 

under  certain  conditions  agreed  with  the  fishmonger, 

Some  warehouse  owners  import  and  sell  selected 

species. 
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APPENDIX  C 


SPAIN 


MAJOR  SECONDARY  PROCESSORS  OF  FISH  AND  SHELLFISH  PRODUCTS 


NAME,  ADDRESS,  TELEPHONE     YEAR 

PESCANOVA  1976 

Apartado  424 
Virgo  (Pontavedra) 
Tel.  21.57.91 
Telex:   83072 

This  firm  is  the  biggest 
in  Spain  in  captures  and 
is  vertically  integrated 
so  that  they  sell  to  the 
retailers  directly,  what 
they  process . 

CONSERVAS  GARAVILLA  S .A.     1976 
Captain  Zvibiaur,  50 
Bermeo  (Vizcaya) 

Tel:   6380500 
6880300 


PRINCIPAL 
SPECIES 

Various 
fishes 
Shellfish 
Cephalopoda 


VOLUME  (IF 

ENGLISH 

PRODUCTS 

OBTAINABLE 

TRANSLATION 

FORM 

OR  ESTLMABLS) 

Frozen 

Sales 
4,455,000,000 

Ready  to 

ptas  Captures 

Chephalopods 

Cook 

70,000  tons 

Tuna 

Sarda  Tuna 

Thunnus  Albacares  Yellow  fin 
Clupea 
Pilchardus       Sardines 


Canned 


Sales 

2,134,000,000 

ptas 

980,000  boxes 


MIJOS  DE  ANGEL  OJEDA  S .A. 
General  Primo  de  Rivera  7 
Las  Palmas  de  Gran  Canaria 
Tel:   263928 


MONTOPESQUERES  DE  ALTURA 
Garcia  Barbon,  6 
Vigo  (Pontevedra) 
Tel:   211940 


MASSO  HERMANOS 
Plaza  de  Compostela 
Virgo  (Pontevedra) 
Tel:   211206 


25 


1976 


1976 


1976 


LLORET  Y  LILINARES  S.L. 

Colon  10 

Villajoyosa  (Alicanta) 

Tel:   390089 

Tel:      262738    (Las    Palmaslo 


1976 


Tuna 

Canned 

Sales 

Scomber 

1,600,000,000 

Scombrus 

Mackerel 

ptas 

Clupea 

Pilchardus 

Sardines 

Hake 

Frozen 

Sales 

Cod 

Dried 

1,376,000,000 

Loligo  or 

ptas 

Omnastrephes 

Squid 

Tuna  Germa 

Canned 

Sales 

Euthynnus 

1,280,000,000 

Pelamis 

Skipjack 

ptas  3,450  ton: 

Thunnus 

tuna 

Albacares 

Yellow  fin 

Clupea 

Pilchardus 

Sardines 

2,098  tons- 
other 

Clupeax 

Canned 

Sales 

Pilchardus 

Sardines 

Flour 

1,250,000,000 

Oils 

ptas 
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APPENDIX  C 

SPAIN 

(CONTINUED) 

MAJOR  SECONDARY 

PROCESSORS  OF  FISH  AND  SHELLFISH 

PRODUCTS 

VOLUME  (IF 

PRINCIPAL           ENGLISH 

PRODUCTS 

OBTAINABLE 

NAME,  ADDRESS,  TELEPHONE     YEAR 

SPECIES          TRANSLATION 

FORM 

OR  ESTIMABLE) 

INDUSTRIAS  Y  SUBPRODUCTOS    1976 

Cod 

Dried 

Sales 

DE  LA  PESCA  MAR  S.A. 

Cephalopoda       Cephalopods 

Frozen 

1,120,000,000 

Orillamar  s/n 

Hake 

ptas 

Vigo  (Pontevedra 

Tel:   233603 

PESQUERIAS  ESPANOLAS  DE 

3ACALAO  S.  A.  (PEBSA) 

General  Pardinas  92 

Madrid 

Tel:   4029573 


1976 


Cod 


Dried 


Sales 
1,060,000,000 


DIEGO  GRIMALDI 
Espigon  del  Castillo 
Muelle  Pesquero  s/n 
Las  Palmas  de  Gran 
Canaria 
Tel:   264654 


1976 


Hake 

Loligo 

Omnastrephes 


Frozen 


Squid 

Squid 


Sales 

1,045,000,000 

ptas 


FRIGORIFICOS  SANTAPOLA 
Carre  terra  de  Elche  s/n 
Santapola  (Alicante) 
Tel:   411200 


1976 


Rejected  to 
Inform 


HIJOS  DE  CARLOS  ALBO  S.A. 

1976 

Clupea 

La  Paz  22 

Pilch ardus 

Sardines 

Vigo  (Pontevedra) 

Engraulis 

Encrasicholus 

Anchovies 

Sarda 

Tuna 

Loligo 

Squid 

My  til  us 

Edulis 

Blue  Mussel 
Octopus 

Frozen 


Canned 


Sales 

914,000,000 
ptas 
15,000  tons 

Sales 

730,000,000 

ptas 


FRANCISCO  BARRERAS  S.A.      1976 
Santa  Eugenia  de  Riberra 
La  Coruna 
Tel:   971026 

LA  COCINERA  1977 

Marcenado  40 
Madrid  2 
Tel:   4163302 

4161121 

6750962 


Loligo 


Squid 


Canned 


Frozen 
Ready  to 
Cook 


Sales 
610,000,000 


Not  disclosed 


SOURCE: 


"Fomento  de  la  Produccion,"  October  ,1977. 
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EXPORT  MARKET  SUMMARY 
for 

PORTUGAL 


Compiled  by: 
Arthur  Young  and  Co. 

Edited  and  Analyzed  by: 
Earl  R.  Combs,  Inc. 


December,  1978 


This  summary  is  a  part  of  the  report  "Export  and  Domestic  Market  Opportunities 
for  Underutilized  Fish  and  Shellfish"  done  for  the  U.S.  Department  of  Commerce 
contract  no.  78-00-1037. 


I.   MARKET  STRUCTURE  AND  PERFORMANCE 

1.   Utilization  and  Supplies 

Exhibit  1-1  indicates  the  annual  landings,  in  both  volume  and  value,  by 
Portuguese  domestic  fishing  fleets  for  the  years  1975  through  1977.   The 
table  below  has  the  exchange  rate  for  U.S.  dollars  since  1965.   It  can  be  seen 
that  the  volume  of  landings  decreased  while  the  value  increased  during  the 
period.   Landings  are  also  broken  down  by  species  group,  the  largest  group 
being  sea  fish,  with  mollusks  second  in  importance. 

Exchange  Rate 


Escudo  per 

Year 

U.S.  Dollar 

1965-70 

28.75 

1971 

27.25 

1972 

27.25 

1973 

17.50 

1974 

27.60 

1975 

27.47 

1976 

31.55 

1977 

39.86 

Exhibit  1-2  provides  data  on  annual  landing  by  species.  It  can  be  seen 
that  the  most  important  species,  in  terms  of  both  volume  and  value,  is  sar- 
dines. 

Exhibit  1-3  provides  data  on  the  supply  of  and  demand  for  fresh  fish  in 
Portugal  over  the  period  1970-1975.   The  domestic  catch  decreased  over  the 
period,  as  did  the  internal  demand.   Exports  decreased  while  imports  increased. 

Exhibit  1-4  provides  data  on  the  supply  of  and  demand  for  frozen  fish  in 
Portugal  over  the  period  1969-1975.   The  catch  at  sea  almost  doubled  during 
the  period  and  the  internal  demand  also  increased  significantly.   A  substantial 
portion  of  the  increased  demand  was  provided  by  imports ,  which  increased  almost 
eight- fold  during  the  period,  while  exports  increased  only  slightly. 

Exhibit  1-5  provides  data  on  the  supply  of  and  demand  for  canned  fish 
during  the  period  1969-1975.   Production  fell  by  20  percent,  while  internal 
consumption  increased  by  almost  two- thirds.   This  increased  consumption  was 
made  up  by  a  substantial  decrease  in  exports,  as  imports  decreased  by  approxi- 
mately 10  percent. 

Exhibit  1-6  indicates  the  gross  value  of  the  fishing  sector  in  Portugal 
during  the  period  1969-1975.   It  can  be  seen  that  the  share  of  canned  fish  in 
the  total  decreased  over  50  percent  while  the  share  of  frozen  fish  has  more 
than  doubled.   The  share  of  dried  fish  has  also  increased  significantly. 
Total  production  amounted  to  1.3  billion  escudos  in  1969  and  almost  tripled 
to  3.9  billion  escudo's  in  1975. 

Exhibit  1-7  provides  data  on  investment  in  the  fishing  industry  in  Portu- 
gal during  the  period  1966-1975.   In  real  terms,  annual  investment  increased 
from  276  million  escudos  in  1966  to  a  peak  of  969  million  escudos  in  1973  and 
then  fell  again  to  a  volume  of  227  million  escudos  in  1975. 
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Exhibit  1-1 


PORTUGAL 
ANNUAL  LANDINGS  BY  DOMESTIC  FISHING  FLEETS 


SPECIES  GROUP 


1975 


1976 


1977 


Volume 

Value 

Volume 

Value 

Volume 

Value 

(Tons) 

(Thousands 

(Tons) 

(Thousands 
of  Escu»i.->.} 

(Tons) 

(Thousands 

of   EscwdoJ 

of   Esc<a.ic>)  ' 

CONTINENT  AZORES  AND 
MADEIRA3 


285,432 


4,271,390 


286,568   6,439,193 


253,057   .6,329,040 


ANADROMOUS  FISH 


CRUSTACEANS 


234  8,557  243       13,257 

276,446      4,033,768       277,403    6,094,834 

385        30,575  255       35,872 


171       11,503 
245,685    5,979,920 
106       11,355 


MOLLUSCS 


8,356 


197,341 


8,656      293,698 


7,090      326,767 


Source :   INE 


11 


1,149 


11 


1,532 


1  In  1976,  SI  =•  31.55  Escudos. 

2  In  1977,  SI  =  39.86  Escudos. 

3  CONTINENT  95%  OF  LANDINGS 
AZORES  2.5%  OP  LANDINGS 
MADEIRA     2.5%  OF  LANDINGS 

4  ESTIMATED  FIGURES  BY  THE  INSTITUTO  NACIONAL  DE  ESTATISTICA  (INE) 
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PORTUGAL 
ANNUAL   LANDINGS    BY   SPECIES    BY   DOMESTIC    FLEETS 


EXHIBIT    1-2 


1976 


1975 


MAIN   SPECIES 

CONTINENT,    AZORES   AND   MADEIRA 

SOLHAS-FLETS   COMMUNS- YELLOW  FIN   SOLE 

EIROS    -    EELS 

SAVEL-ALLOSE-VRAIES-AMERICAN    SHADROE 

CARTAS-FAUSSES    LLMANDES 

LINGUADOS    E  AZEU  IAS- SOLES- SOLE 

PREGADOS    E   RODOUAGHOS-TURBOTS    ET   BARBUES-TURBOT 

BADEJOS-KERLANS   ARGENTES- SILVERY    POUT 

FANECAS-TACAUDS- NORWAY   POUT,    EEL   POUT 

MARMOTAS-MERLANS   MOYENS-WHITING 

PESCADAS-MERLANS   GRANDS-WHITING 

PESCADINHAS-MERLANS    PETITS-HAKE 

A  KOTEAS-MOSTELLES 

BESUGOS-PAGELS   ACARNES-AXILLARY   BREAM 

BOGAS-BOGUES 

CACHUCHOS-DENTES-LARGE-EYED   DENTEX 

CHERNES-CERNIERS- WRECKF ISH 

CONGROS-CONGRES-CONGER   EELS 

CORU INAS-MAIGRES-MEAGRE 

DOURADAS-URAIES   DORADES 

GORAZES-DORADES   COMMUNES- SEA   BREAMS 

IMPERADORES- DORADES    ROUGES- RED    BREAM 

SARGOS-SARS 

PARGOS-PAGRES-RED    PORGY 

PEIXOES-DORADES    ROSES 

ROBALOS- BARS- BASS 

RUIUOS    E   CABRINHAS-GRONDINS   ROUGE    ET  GRIS 

SALMONETES-  ROUGETS-  SURMULLETS 

TAMB0RIS-3AUDROIES-ANGLERFISHES 

CARAPAUS-CHINCHARDS    PETITS-HORSE  MACKEREL 

CHICHARROS-CHINCHARDS   GRANDS-ROUND   SCAD 

TA INHAS-MU LETS-MULLET 

SARD  INHAS- P ILC  HARD 

ALBACORAS-THONS   COMMUNS- YELLOWF IN   TUNA 

ATUNS-THONS   COMMUNS 

BONITOS-BONITES 

CAVALAS-MAQUEREAUX- SPANISH  MACKEREL 

PELXE-ESPADA-JARRETIERES-CUTLASSFISH 

SARDAS-MAQUEREAUX-ATLANTIC   MACKEREL 

CACOES-CHIENS   DE  MER-SHARKS 

RAIAS-RAIES-RAYS 

CARANGUEJOS-CRABES-CRABS 

SANTOLAS-ARAIGNEES   DE   MER 

AMEIJOAS-PALOURDES-LITTLENECK  CLAMS 

BERB IGOES-COQUES-COCKLES 

CHOCOS-SEICHES-CUTTLEFISH 

LULAS- SQUID 

POLVOS-OCTOPUS 


SOURCE   OF    INFORMATION:     I.N.E. 

Translations   to   English  from   "Multilingual   Dictionary  of  Fish  and 


1000 

1000 

TON. 

ESC. 

TON. 

ESC. 

236,568 

6,439,193 

285,432 

4,271,390 

134 

4,681 

133 

3,047 

47 

4,096 

47 

3,128 

48 

4,133 

32 

1,996 

90 

5,887 

66 

3,532 

1,206 

105,343 

810 

59,293 

110 

10,030 

90 

5,811 

318 

16,218 

531 

10,977 

2,367 

82,792 

3,938 

81 , 940 

6,862 

292, S94 

3,976 

132,418 

18,164 

795,346 

11,350 

393,687 

2,146 

125,199 

3,144 

111,043 

527 

20,207 

491 

13,768 

778 

45,669 

750 

30,091 

372 

8,697 

428 

7,123 

2,538 

64,317 

1,465 

25,746 

596 

52,213 

624 

36,414 

821 

35,668 

665 

19,371 

657 

34,042 

108 

4,994 

191 

10,634 

65 

3,821 

1,903 

139,342 

1,570 

76,996 

138 

8,680 

130 

5,798 

392 

15,803 

516 

10,650 

5,358 

232,900 

6,510 

163,158 

156 

5,258 

373 

7,393 

413 

38,032 

461 

31,927 

1,013 

31,324 

864 

16,619 

161 

16,274 

174 

12,490 

371 

13,788 

256 

7,390 

30,884 

503,709 

24,654 

378,927 

21,243 

248,969 

22,186 

145,259 

269 

3,265 

252 

2,204 

79,246 

625,131 

9S,486 

409,778 

667 

6,999 

327 

2,613 

3,160 

48 , 090 

6,870 

78,810 

2,321 

24,751 

576 

5,333 

9",  417 

44,343 

6,621 

21,677 

6,542 

301,622 

5,749 

184,268 

1,808 

10,257 

1,564 

4,699 

968 

19,686 

1,270 

16,721 

1,656 

38,337 

1,404 

20,494 

42 

1,481 

2 

112 

46 

4,990 

58 

4,034 

194 

11,829 

178 

8,672 

1,717 

6,046 

1,637 

4,042 

944 

55,115 

1,088 

36,196 

668 

48,426 

753 

37,042 

4,665 

158,132 

4,437 

105,568 

tionary 

of  Fish  and  Fish 

Products , 

, "  OECD,  1968 

111 


SOURCE    OF    INFORMATION:     I.N.E. 
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Exhibit   1-3 


DOMESTIC  CATCH 


PORTUGAL 
SUPPLY/DEMAND  OF  FRESH  FRESH 


METRIC 

UNITS: 

TONS 

1970 

1971 

1972 

1973 

1974 

197 

5,423 

348,205 

342,717 

375,413 

297,298 

285, 

59,412 


72,437 


81,461 


76,666 


81,384 


83,021 


TOTAL  SUPPLY 


424,835 


420,642 


424,178 


452,078 


378,682        368,453 


12,585 


12,185 


8,113 


4,787 


5,593 


INTERNAL  DEMAND 


TOTAL  DEMAND 


412,193 


408,057 


411,993 


443,966 


424,835        420,642        424,178        452,079 


373,895 
378,682 


362,860 


368,453 


Exhibit   1-4 


CATCH    AT    SEA 


PORTUGAL 
SUPFLY/DEMAND  OF  FROZEN  FISH 


1969        1970        1971        1972        1973 
12,352      23,307      23,904      23,320      29,577 


METRIC 
UNITS:   TONS 


1974        1975 
22,406     16,255 


FROZEN  ON  SHORE 


IMPORTS  (b) 


TOTAL    SUPPLY 


8,118 

6,119 

26,639 


9,590 
19,198 
52,095 


6,612  12,149  15,203  18,052       (a)13,446 


27,674  32,677  35,536  48,490  39,696 


58,190  68,146  80,316 


1,948  69,397 


2,9e7 


3,625  2,640 


2,922  5,516  3,124  1,460 


DEMAND    FOR    INDUSTRY 


7,092      13,902 


DEMAND  FOR  FOOD 


57,197     67,708     71,922 


TOTAL  DEMAND 


68,146      80,316      88,946 


CONSUMPTION  PER  CAPITA 


6.52        7.74 


(a)  PROVISIONAL    FIGURES 

(b)  INCLUDING    REFRIGERATE    FISH 


SOURCE    OF    INFORMATION:       I.N.E. 
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PORTUGAL 
SUPPLY/DEMAND  OF  CANNED  FISH 


Exhibit   1-5 


Units:   Metric  Tons 


PRODUCTION 


111.1 

56,008 


1170 

61,900 


1171 

56,085 


1 17* 

52,604 


>113 

57,430 


117V       1175 
46,202     45,051 


STOCKS  VARIATION 


-2,545     1-6,363     +1,970     -5,093     -4,941     -   503 


384 


405 


355 


335 


TOTAL  SUPPLY 


58,923     55,921     54,520     58,052     62,643     47,040 


49,217     45,814     40,939     43,763     46,546     30,966     30,360 


INTERNAL  CONSUMPTION 


9,706      10,107      13,581      14,289      16,097      16,074 


TOTAL  DEMAND 


58,923 


55,921  55,520  58,052  62,643  47,040 


SOURCE    OF    INFORMATION:        I.N.E. 

I.P.C.P. 
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Exhibit  1-6 


PORTUGAL 
PRODUCTION  GROSS  VALUE  (FISHING  SECTOR) 
(THOUSANDS  ESCUDOS) 


204 .  10 

CANNED 
FISH 


-/ems. 


|«K.1 


Hio 


mi 


iiix.         [<n-5  ni^.  i^1sr 


VALUE     1,218,227    1,261,552    1,170,962    1,127,224    1,453,737     1,764,773     1,667,894 
%  92.4        92.2        66.9        51.6        54.2  50.9         42.7 


204.20 
FROZEN 
FISH 


114,191     124,7+8     140,669     189,783     243,799 
8.6         7.8         8.1         8.7         9.1 


305,457      855,024 
8.7         21.9 


204.30 

DRIED 

FISH 


VALUE 

% 


436,877      864,990      984,479     1,417,799     1,381,057 
25.0        39.7        36.7         40.7  35.4 


1,332,418    1,386,300    1,748,508    2,181,997    2,682,015     3,488,029     3,903,975 


♦ECONOMIC  ACTIVITIES  CLASSIFICATION 
SOURCE  OF  INFORMATION:   ESTATISTICAS  INDUSTRIAIS  I.N.E. 
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Exhibit  1-7 


PORTUGAL 
INVESTMENT     (IN    MILLION    ESCUDOS) 


CURRENT 

PRICES 

TRANSPORT 

1963 

PRICES 

TRANSPORT 

YEAR 

TOTAL 

CONSTRUCTION 

MATERIAL 

SUNDRY 

TOTAL 

CONSTRUCTION 

MATERIAL 

SUNDRY 

1966 

276 

11 

1 

264 

256 

11 

1 

244 

1967 

586 

45 

1 

540 

518 

38 

1 

479 

1968 

407 

7 

1 

399 

348 

6 

1 

341 

1969 

395 

11 

2 

382 

327 

9 

2 

316 

1970 

356 

46 

1 

309 

286 

38 

1 

247 

1971 

452 

20 

2 

430 

353 

15 

1 

337 

1972 

551 

20 

1 

530 

408 

14 

1 

393 

1973 

969 

14 

1 

981 

663 

> 

1 

653 

1974 

307 

11 

1 

295 

160 

6 

1 

153 

1975 

227 

1 

1 

275 

127 

1 

0 

126 

SOURCE    OF    INFORMATION:       ESTATISTICAS    DA    PESC*    00    i.U.r:. 
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Exhibit  1-8  has  information  on  Portugal's  fish  imports  by  species  and  by 
country  for  the  years  1977  and  1976.   The  species  listed  are  frozen  sardine, 
whiting,  anchovy,  cuttlefish  and  squid.   The  largest  share  of  sardines  are  im- 
ported from  the  U.S.S.R. ,  the  largest  share  of  whiting  from  South  Africa  and 
the  U.S.S.R.,  all  anchovies  are  imported  from  Argentina,  and  the  largest  share 
of  cuttlefish  and  squid  are  imported  from  Spain. 

Exhibit  1-9  shows  Portugal's  imports  and  exports  of  fish/fish  products  by 
form  (fresh,  frozen,  salted,  etc.)  and  by  species  for  the  year  1977.   Portugal's 
most  important  imports  are  fresh  and  salted  cod  and  fish  meal.   Her  most  im- 
portant exports  are  sardines. 

Exhibit  1-10  provides  information  on  the  share  of  the  fishing  sector  in 
Portugal's  Gross  Domestic  Product  during  the  period  1965-1974.   While  the  GDP 
increased  by  78  percent  over  the  period,  the  value  of  the  fishing  sector  was 
down  by  almost  20  percent.   Thus,  fishing's  share  in  the  GDP  decreased  from  0.94 
percent  to  0.43  percent. 

Exhibit  1-11  indicates  Portugal's  balance  of  trade  in  fish  products  for 
the  period  1970-1976.   It  can  be  seen  that  in  1976  Portugal  ran  a  deficit  which 
amounted  to  almost  1.5  million  escudos. 

2.   Market  Structure 

(1)  Fleet 

The  major  fishing  fleets  and  processing  and  packaging  plants  are  lo- 
cated at  various  ports  spread  along  the  Portuguese  coastline. 

Exhibit  1-12  indicates  the  volume  and  value  of  annual  landings  in 
1976  at  the  major  ports  of  Portugal,  including  the  Azores  and  Madeira. 
The  most  important  ports  in  terms  of  value  are  Lisbon,  Aveiro,  and  Leixoes, 
which  account  for  more  than  half  the  annual  catch. 

(2 )  Employment 

Volume  of  fishing  has  decreased  in  Portugal  as  it  has  in  the  rest  of 
Europe.   In  the  last  decade,  the  active  labor  force  in  fishing  has  de- 
creased by  30  percent.   This  decrease  is  explained  by  three  factors, 
namely  emigration,  colonial  war,  and  a  general  tendency  of  workers  to 
leave  the  primary  sector. 

The  decline  in  sardine  fishing,  as  it  is  the  most  labor  intensive, 
has  contributed  greatly  to  the  decrease  in  employment  in  this  sector. 

Distribution  of  employment  remained  relatively  constant  throughout 
1973-1975;  the  central  zone  commands  the  largest  number  of  laborers 
(about  36  percent  in  1975) .   The  decline  in  trawling  is  felt  throughout 
Portugal,  but  especially  in  the  northern  zone  where  a  73  percent  decrease 
occurred  in  1975. 

The  canning  industry  is  the  most  important  and  reflects  the  crises 
present  in  this  sector.   Canning  employs  a  higher  volume  of  female  labor 
(about  80  percent),  with  salaries  of  about  3,500  escudos;  whereas,  in 
other  fish- related  industries  salaries  are  higher. 
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EXHIBIT  1-8 


SPECIES 


Frozen  Sardine 


PORTUGAL 
FISH  IMPORTS  BY  SPECIES  AND  BY  COUNTRY  OF  ORIGIN 


1977 


COUNTRIES   Volume 
(Tons) 


RFA 

RDA 

POLAND 

USSR 

SPAIN 

OTHER 


2,324 

899 

4,918 

14,794 

1,623 

24,558 


Value 
(Thousand 
Escudos) 


16,885 

5,765 

31,276 

97,483 

11,213 

3,272 

165,895 


1976 


Volume 
(Tons) 


300 
2,445 

948 

40 

3,733 


Value 
(Thousand 
Escudos) 


1,544 
13,390 

6,797 

276 

22,007 


Frozen  Whiting 


SPAIN 

1 

,028 

19,785 

6,500 

122,809 

ARGENTINE 

744 

12,483 

3,196 

51,497 

ITALY 

79 

1,373 

373 

8,609 

POLAND 

108 

2,067 

1,368 

20,050 

USSR 

3 

,102 

45,672 

2,314 

25,796 

SOUTH 

AFRICA 

4 

,377 

53,490 

1,937 

42,686 

ANGOLA 

88 

1,037 

219 

6,073 

URUGUAY 

395 

6,795 

554 

7,043 

JAPAN 

168 

4,843 

606 

14,946 

OTHER 

13 

341 

256 

3,367 

10 

,102 

147,886 

17,323 

302,876 

In  1976,  $1  =  31.55  Escudos 
In  1977,  $1  =  39.86  Escudos 
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EXHIBIT  1-8  (Con' t) 


PORTUGAL 
FISH  IMPORTS  BY  SPECIES  AND  BY  COUNTRY  OF  ORIGIN 


SPECIES 


1977 

COUNTRIES     Volume    Value 

(Tons)     (Thousand 
Escudos) 


1976 

Volume    Value 
(Tons)     (Thousand 
Escudos) .  ^ 


Frozen 
Anchovy 


ARGENTINA 


1,604 
1,604 


50,013 
50,013 


180 
180 


4,421 
4,421 


Frozen 
Cuttlefish 
and  Squid 

FRANCE 

301 

10,370 

614 

19,037 

NETHERLANDS 
USSR. 

95 
20 

3,278 
664 

SPAIN 

574 

18,469 

1 

,806 

49,344 

ANGOLA 

93 

931 

20 

465 

USA 

306 

9,235 

54 

1,687 

SOUTH  UOREA 

45 

1,431 

90 

2,698 

WEST  GgMlANY 

157 

2,318 

JAPAN 
OTHER 

657 
59 

21,448 
1,751 

1,434 

44,378 

3 

,457 

98,744 

SOURCE  OF  INFORMATION:   I.N.E. 


In  1976,  $1  =  31.55  Escudos 
In  1977,  $1  =  39,86  Escudos 
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EXHIBIT  1-9 


PORTUGAL 
IMPORT  AND  EXPORT  OF  FISHERY  PRODUCTS  -  1977 


PRODUCTS 


IMPORT 

Volume      Value 
(Tons)       (Thousand 
Escudos) 


EXPORT 

Volume      Value 
(Tons)       (Thousand 
Escudos) 


.  or  Chilled  Fish 

< 

Tuna 

140 

5,669 

Cod 

23,948 

1,318,956 

Other1 

1,111 

25,127 

1,559 

123,143 

25,199 

1,349,752 

1,559 

123,143 

Frozen  Fish 
Tuna 
Cod 

Sardine 
Whiting 
Squid 
Other1 


5,300 

217,049 

537 

21,022 

24,277 

160,814 

993 

33,562 

10,321 

157,800 

26 

1,306 

1,536 

45,799 

124 

8,921 

2,799 

59,136 

1,037 

30,795 

44,770 

661,620 

2,180 

74,584 

Salted,  Dried  and 
Smoked  Fish 

Cod 

Other 


9,954        821,545 

4,010         83,233 

139,964        904,778 


195 
195 


10,481 
10,481 


Includes  Crustaceans. 
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EXHIBIT  1-9 (Con1 t) 


PORTUGAL 
IMPORT  AND  EXPORT  OF  FISHERY  PRODUCTS  -  1977 


PRODUCTS 


IMPORT 

Vol  lime      Value 
( Tons )       ( Thous  and 
Escudos) 


EXPORT 

Volume      Value 
(Tons)       (Thousand 
Escudos) 


Seaweed 

Fats/Oils  of  Fish 
and  Marine 

Fats  Oils  of  Fish 

Cod  Oil 
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4,999 


482 


12,911 


33 

999 

5,242 

71,794 

3 

385 

840 

15,362 

36 

1,384 

6,082 

87,156 

Canned  Fish 
Tuna 
Sardine 
MacKarel 
Anchovy 
Other 

Fish  Meal 

Scale 


4 

147 

988 

109,695 

31,093 

1,604,242 

5 

173 

4,517 

309,930 

1,503 

201,073 

19 

1,385 

351 

33,605 

28 

1,705 

38,452 

2,258,545 

13,771 

264,981 

13,771 

264,981 

36 

1,560 

1 

364 

36 

1,560 

1 

364 

SOURCE  OF  INFORMATION:   I.N.E. 
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EXHIBIT   1-10 


PORTUGAL 
SHftRE   OF   THE  FISHING    SECTOR   IN  THE   G.D.P.    AT  FACTOR'S   COST 


FISHING 
YEAR  G.D.P.  SECTOR  SHftRE 

(millions  of  escudos)  (millions  of  escudos) 


% 


1965 

92,021 

1966 

96,505 

1967 

103,142 

1968 

112,737 

1969 

114,802 

1970 

123,467 

1971 

131,359 

1972 

143,826 

1973 

160,344 

1974 

165,834 

875 

0.94 

950 

0.98 

1,078 

1.05 

1,022 

0.91 

798 

0.70 

1,065 

0.86 

867 

0.66 

840 

0.58 

1,093 

0.68 

709 

0.43 

SOURCE  OF  INFORMATION:   C0NT&5  NACIONAIS  -  PRECOS  1963 
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SOURCE  OF    INFORMATION!      INE 
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EXHIBIT    1-11 


1970 


PORTUGAL 
BALANCE  OF  TRADE  OF  FISH  PRODUCTS 
(MILLIONS  OF  ESCUDOS) 
1971        1972  1973 


1974 


1975 


1976 


EXPORT 


933         1,407       1,6C3 
1,394         1,313       1,490 


+461 


-9  4 


-193 


1,652 


2,668 


1,847         1,727 


2,684 


3,094 


1,707         1,606 
-977        -1,480 


RATE 
EXP. /IMP. 


149.4% 


93.2%       88.5% 


111.8% 


64.6% 


63.6% 


57.0% 


EXHIBIT    1-12 


PORTUGAL 
1976     LANDINGS   BY  MAJOR  PORTS 


1976 

MAJOR  PORTS 

VOLUME 

VALUE 

CTONS) 

(THOU SANDS   OF 
ESCUDOS) 

CONTINENT,    AZORES   AND  MADERIRA 

286,568 

6 

,439,193 

CONTINENT 

273,333 

6 

,195,997 

VI AN A  DO   CASTELO 

4,341 

170,083 

POUDA  DO  VARZIM 

5,373 

171f540 

LEIXOES                             NORTH 

70,574 

1 

,041,676 

AVEIRO 

36,868 

1 

,099,263 

FIGUEIRA  DA  FOZ 

18,843 

266,289 

NAZARE 

2,076 

73,651 

PENICHE 

26,724 

470,105 

CASCAIS 

2,012 

75,765 

LISBOA                             CENTER 

38,860 

1 

,291,316 

SESIMBRA 

8,103 

231,621 

SETUBAL 

9,843 

231,498 

SINES 

3,386 

81,179 

LAGOS                                SOUTH 

2,490 

49,285 

PORTIMAO 

18,166 

218,568 

OLHAO 

10,546 

282,732 

VILA  REAL   STO   ANTONIO 

3,126 

43,751 

OTHER  PORTS 

12,002 

397,675 

ACORES 

7,023 

120,567 

MADEIRA 

6,212 

122,629 

SOURCE   OF    INFORMATION:       INE 
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Recent  average  salaries  have  varied  considerably  from  month-to-month, 
which  is  explained  by  the  form  of  payment:   a  fixed  wage  plus  a  variable 
salary  based  on  total  value  of  production.   Salaries  have  gone  down  through- 
out the  fishing  industry  but  especially  for  the  capital-intensive  sector 
(trawling  and  cod  fishing) . 

(3)   Distribution 

Fresh  or  refrigerated  fish  are  sold  at  lotas  (free  market  auctions) 
where  all  catches  of  fresh  fish  must  first  be  sold.   There  are  no 
guaranteed  prices  for  fishermen  and  only  the  commercial  margin  for 
wholesalers  and  retailers  is  governed  by  law  (Cortaria  8.113  of 
10/12/60) . 

Exhibit  1-13  illustrates  the  channels  through  whcih  fresh  and  re- 
frigerated fish  reach  consumers. 

There  are  no  barriers  to  importing  fresh  fish  into  Portugal;  how- 
ever, it  is  necessary  to  obtain  a  Bolitin  de  Registro  de  Import- 
acao  (BRI)  (Import  Registration  Bulletin)  from  the  Secretary  of 
State  for  Foreign  Trade. 

Some  characteristics  of  the  fresh  fish  market  in  Portugal  are  as 
follows: 

The  supply  is  irregular. 

No  infrastructure  exists  to  effectively  supply  fresh  fish 
throughout  Portugal. 

There  are  many  middlemen  between  fishermen  and  the  consumer 
(6,853  in  1974). 

There  is  no  price  control  on  the  first  sale  at  the  lotas. 

The  same  species  may  command  a  different  price  at  different 
lotas. 

The  commercial  margin  permitted  wholesalers  and  retailers  is 
a  percentage  of  the  value  of  the  first  sale  at  the  lotas . 

A  great  diversity  of  species  is  found  at  the  lotas. 

A  small  number  of  wholesalers  and  retailers  hav^  a  great  in- 
fluence at  the  lotas . 

Frozen  Fish 

There  are  no  barriers  to  entry  into  this  segment  of  the  market. 
Catches  by  the  domestic  fleet  can  be  sold  to  the  Comissao 
Requladora  de  Comercio  de  Bacalhau  (CRCB)  (Regulatory  Commission 
of  Cod  Trade)  at  prices  established  by  law,  or  directly  to  in- 
dustry or  their  agents.   The  law  establishes  maximum  prices  for 
sale  to  the  public  and  for  sales  by  retailers  and  wholesalers 
(Cortaria  552  of  3/9/77) .   The  government  also  sets  rules  for 
trade  of  frozen  fish  (Cortaria  551  of  3/9/77). 
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EXHIBIT  1-13 


FLOW  OF  FRESH  FISH  IN  PORTUGUESE  MARKET 
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To  import  frozen  fish  it  is  necessary  to  obtain  a  BRI.   In  1977 
it  was  very  difficult,  if  not  impossible,  to  obtain  this  permit. 
The  CRCB  is  the  only  institution  that  can  directly  import  when 
the  domestic  catch  cannot  meet  the  demand  for  frozen  fish.   How- 
ever, the  canned  fish  industry  is  able  to  obtain  BRIs  more  easily 
because  the  canners  receive  approval  from  the  Institute  Portugues 
de  Conservas  de  Peixe  (IPCP)  (Portuguese  Fish  Preserves  Institute) . 

Exhibit  1-14  portrays  the  channels  through  whcih  frozen  fish  reach 
consumers. 

Characteristics  of  the  frozen  fish  industry  in  Portugal  include: 

The  CRCB  has  a  monopoly  over  imports  of  frozen  fish. 

CRCB  sells  both  domestic  and  imported  frozen  fish  to  whole- 
salers at  the  same  price,  even  when  the  price  of  imports  is 
lower  than  prices  of  domestic  frozen  fish. 

There  is  no  overall  marketing  policy  for  the  domestic  fleet 
and  many  species  for  which  there  is  little  demand  are  caught. 
As  the  CRCB  has  a  monopoly  in  the  frozen  fish  industry,  it 
will  sell  only  those  fish  for  which  there  is  a  high  demand 
unless  the  purchaser  agrees  to  take  other  less  popular  fish. 

From  1970  to  1974  the  frozen  seafood  processing  industry  experienced 
substantial  growth,  as  measured  by  the  increase  in  the  number  of 
freezing  units.   During  this  period  the  cost  of  intermediate  con- 
sumption (the  cost  of  labor,  capital,  land,  and  fish  as  inputs 
into  the  production  process),  and  the  gross  value  of  fish  produc- 
tion (GVP)  increased  at  a  moderate,  constant  rate.   The  gross 
value  added  (essentially  the  difference  between  the  cost  of  in- 
termediate consumption  and  GVP)  as  a  percent  of  GVP  remanded  at 
a  low  value  relative  to  other  industries. 

In  1975  a  variety  of  factors  precipitated  significant  structural 
changes  in  the  frozen  seafood  processing  industry.   The  principal 
factor  was  the  increase  of  the  cost  of  intermediate  consumption 
(primarily  wages)  relative  to  GVP.   This  disproportionate  rate 
of  increase  caused  a  decline  in  the  GVArGVP  from  pre-1974  levels 
and  lowered  profit  margins  in  this  industry  considerably. 

From  1976  to  present  the  increasing  cost  of  internal  consumption 
(once  again  rising  wages  dominated)  has  continued  to  erode  profit 
margins  and  salaries  have  begun  to  rise  more  quickly  than  GVA. 
Although  inflationary  pressures,  high  levels  of  demand  for  frozen 
seafood,  and  declining  supplies  of  fish  are  tending  to  keep  GVP 
increases  abreast  with  increases  in  the  cost  of  internal  consump- 
tion, the  government  may,  through  the  use  of  economic  prechamp- 
ions,  attempt  to  reverse  recent  structual  changes.   Remedial 
action  may  include  adjusting  sales  prices  and  restraining  further 
growth  in  the  number  of  new  freezing  units.   It  is  unlikely, 
however,  that  the  government  will  interfere  with  the  growth  of 
wages. 
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EXHIBIT  1-14 


FLOW  OF  FROZEN  FISH  IN  PORTUGUESE  MARKET 
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Canned  Fish 

There  are  no  barriers  to  entry  into  this  segment  of  the  market. 
However,  production  of  canned  fish  in  Portugal  has  decreased  in 
recent  years,  and  the  majority  of  canned  fish  production  is  ex- 
ported. Prices  are  determined  by  market  forces;  but  the  profit 
margin  for  wholesalers  and  retailers  is  set  by  law  at  10  percent 
and  15  percent,  respectively.  The  flow  of  canned  fish  in  the 
Portuguese  market  is  illustrated  in  Exhibit  1-15. 

Canned  seafood  production  has  decreased  from  49,072  tons  in  1969 
to  37,771  tons  in  1976.   Canning  is  highly  labor  intensive;  a 
large  percentage  of  the  labor  force  are  females  who  work  an 
average  22-25  hour  week  for  low  wages.   Most  facilities  are  old. 
Supply  fluctuates  seasonally.   The  industry  depends  on  exports  to 
a  large  extent  and  faces  keen  competition  from  countries  like 
Morocco. 

Less  than  15  percent  of  Portugal's  seafood  consumption  is  of  canned 
products.   A  recent  study  suggests  that  canned  consumption  is  not 
likely  to  increase. 

Sardine  is  by  far  the  most  important  species;  it  is  followed  by 
tuna  which  is  the  most  important  for  internal  consumption.   About 
half  (5,000  m.t.)  of  the  total  tuna  produced  is  imported.   Sar- 
dine production  has  utilized  nearly  34,000  m.t.  of  domestic  land- 
ings and  an  additional  4,000  m.t.  of  imports  in  recent  years.   The 
maximum  price  for  sardines  that  the  canning  industry  would  pay  is 
not  much  more  than  six  escudos  per  Kg.  (about  6.8£  per  pound  in 
1977). 

Packaging  and  condiments  are  important  in  canned  consumption.  A 
large  increase  in  the  utilization  of  vegetable  oil  instead  of  olive 
oil  indicates  a  qualitative  change  in  the  Portuguese  production  of 
canned  fish  goods.   In  1969,  7,000  tons  of  olive  oil  and  only  2,000 
tons  of  vegetable  oil  were  used,  whereas  in  1975  olive  oil  dropped 
to  2,400  tons  and  vegetable  oil  went  up  to  4,400  tons. 

Despite  low  utilization,  labor  costs  have  gone  up  in  recent  years. 
The  average  yearly  salary  for  workers  (12,500  escudos)  had  in- 
creased slowly  to  19,900  escudos  by  1973.   However,  in  1974  and 
1975  salaries  increased  significantly. 

Salary  levels  of  the  non-production  components  of  labor  are  much 
higher: 

For  director:   47,800  escudos  in  1970  and  116,000  escudos  in 
1975. 

For  administrators,  technical  and  clerical  staff:   39,700 
escudos  in  1970  and  91,700  in  1975. 

Workers  account  for  a  large  part  of  total  costs  (97.6  percent  in 
1975).  This  corresponds  to  their  large  increase  in  salaries  and 
their  large  relative  number.  This  sector  is  highly  labor  inten- 
sive. 
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EXHIBIT  1-15 


FLOW  OF  CANNED  FISH  IN  PORTUGUESE  MARKET 
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In  absolute  terms,  there  was  a  pronounced  decrease  in  the  labor 
force  between  1920  and  1971  (19,732  to  11,575)  due  mainly  to  the 
decrease  in  the  number  of  plants  in  the  20-99  worker  range  (110 
in  1970  to  61  in  1971) .   This  decrease  was  accompanied  by  large 
reductions  in  production,  intermediate  consumption  and  exports 
(especially  sardines). 

The  use  of  female  laborers  who  receive  lower  salaries  than  men, 
is  an  important  aspect  of  this  sector.   Women  account  for  82  per- 
cent of  the  workers;  they  receive  low  salaries  and  consequently 
this  sector  is  competitive  in  the  international  market. 

Characteristics  of  the  fish  canning  industry  are  as  follows: 

Irregular  volumes  and  prices  at  the  lotas. 

Discontinuity  between  fishing  activities  and  the  canning 
industry. 

Large  amount  of  idle  physical  capacity. 

Numerous  small  and  inefficient  canning  plants. 

A  poor  economic/financial  situation  and  consequent  inability 
to  save  and  invest. 

Job  instability  and  underutilization  of  the  labor  force. 

Small  relative  importance  of  local  consumption. 

Dependence  on  tradtional  foreign  markets. 

Strong  competition  by  Morocco  (especially  in  sardines). 

A  policy  to  correct  existing  deficiencies  has  been  implemented 
whereby  objectives  worked  out  by  the  government  and  individual 
firms  are  achieved  by  means  of  program-contracts.   These  programs 
are  at  three  levels: 

Concentration  of  the  existing  plant  units. 

Investment  programming  that  will  permit  an  acceptable  profit 
margin  for  the  firms  while  maintaining  a  higher  volume  of 
production. 

Regional  reorganization  of  the  canning  sector  in  the  techni- 
cal, economic/financial,  and  commercial  fields,  plus  planning 
and  regional  control  of  the  sector  by  the  State. 
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Dry  Cod 

Exhibit  1-16  portrays  the   flow  of  cod  in  the  Portuguese  market. 

The  supply  has  increased  but  a  larger  share  of  it  is  accounted  for 
by  imports  (60  percent  in  1975).   The  import  of  cod  has  been  con- 
trolled exclusively  by  the  CRCB  since  1975.   The  government  sets 
the  maximum  profit  margin  for  retailers  as  well  as  the  maximum 
selling  price. 

Statistics  on  this  market  segment  were  set  out  separately  begin- 
ning in  1971  and  then  only  with  respect  to  the  production  of 
intermediate  consumption  in  monetary  terms. 

The  great  importance  of  intermediate  consumption  since  1973  (75.4 
percent  of  gross  production  value) ,  stands  out  and  is  due  mainly 
to  the  increased  price  of  cod  that  came  about  in  1972.   Since 
then  the  increase  in  intermediate  consumption  has  been  very  large, 
reaching  85  percent  of  the  gross  production  value  in  1975. 

Labor  costs  have  represented  a  small,  but  increasing,  part  of  GVA 
due  to  low  average  wages  and  to  the  low  volume  of  labor  employed. 
In  1971  labor  costs  represented  12  percent  of  GVA  but  in  1975 
reached  37.9  percent. 

The  average  yearly  salary  of  workers  went  from  12,400  escudos  in 
1971  to  26,100  escudos  in  1974  and  finally  reached  51,200  escudos 
in  1975.   We  reach  the  conclusion  that  productivity  in  this  sec- 
tor has  gone  down  since  1973  due  to  the  decrease  in  raw  materials 
and  the  maintenance  of  the  same  level  of  employment  in  1974  and 
1975  as  in  1973.   Nevertheless,  this  sector  has  been  the  one  in 
the  fishery  industry  to  produce  the  largest  profits.   Most  plants 
involved  in  this  processing  have  been  paid-off ,  which  accounts  for 
part  of  the  profitability. 

A  summary  of  the  drying  and  salting  industry  follows: 

In  1975  there  were  22  active  drying  plants  of  which  13  were 
in  Ancino  and  five  in  Setubal.  They  employed  1,509  people, 
of  which  1,418  were  workers. 

In  1975  the  drying  plants  were  supplied  with  54,000  tons  of 
green  cod.   This  supply  was  irregular  since  there  did  not 
exist  a  coordination  in  time  between  imports  and  national 
catches.   It  produced  both  periods  of  under-utilization  and 
over-utilization. 

In  the  face  of  smaller  quotas  allotted  to  the  Portuguese 
fleet  and  the  need  to  cut  down  on  imports,  the  situation  in 
this  sector  is  very  grave  with  respect  to  the  utilization  of 
processing  facilities  and  the  maintenance  of  current  employ- 
ment levels. 

Given  the  above,  a  decrease  in  the  number  of  plants  is  expected. 
To  keep  the  employment  level  constant,  the  government  will  try  to 
distribute  the  salty  green  cod  between  the  different  plants  in  the 
most  equitable  way  possible. 
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EXHIBIT  1-16 


FLOW  OF  COD  IN  PORTUGUESE  MARKET 


Production 

Import 

* 

\ 

f      * 

f 

C.R.C.B. 

N. 

*» 

>f 

Wholesaler 

> 

N 

t 

Others 

Retailer 

N 

f 

Consumer 

133 


This  will  not  save  the  industry,  however,  and  the  following 
measures  are  expected  to  be  put  into  effect  to  assist  this  sector: 

1.  Find  new  species  which  can  be  dried. 

2.  Prepare  the  fish  package  at  the  plants  themselves,  so  as 
to  avoid  speculation. 

3.  Develop  new  productive  processes  and  new  activities; 
namely  smoking,  filleting,  aquaculture,  etc. 

The  first  two  measures  could  utilize  present  installations  with 
little  extra  capital;  the  third  would  demand  new  capital  formation. 

Fish  Meal 

The  demand  for  fish  meal  cannot  be  met  by  local  industry,  and 
Portuguese  Government  planning  authorities  wish  to  develop  this 
industry  in  the  near  future. 

In  1975  there  were  nine  fish  meal  factories  located  mainly  in 
Porto,  Setubal  and  Faro. 

(4)   Major  Processors,  Wholesalers,  Importers 

In  1974  the  number  of  fish  traders  in  Portugal  was  6,853,  consisting 
of  207  wholesalers  (47  companies  and  160  individuals)  and  6,646  retailers 
C84  companies  and  6,562  individuals). 

Exhibit  1-17  lists  major  secondary  processors  of  fish  and  shellfish 
products  in  Portugal.   Principal  products  are  also  listed  where  information 
was  available. 

Exhibit  1-18  lists  major  wholesalers  of  fish  and  shellfish  products 
in  Portugal.   Exhibit  1-19  lists  major  importers  of  fisheries  products  in 
Portugal.   Principal  products  and  annual  volume  are  also  listed  where  in- 
formation was  available. 

3.   Transportation  and  Warehousing 

Wholesalers  and  retailers  usually  have  their  own  transportation  which  they 
include  as  distribution  costs  because  most  of  the  consumers  are  located  near 
the  major  ports  of  entry.   For  transportation  to  other  areas,  trucks  are  rented 
by  the  day  at  10,220  escudos  up  to  20  tons,  and  511  escudos  per  additional  ton 
up  to  a  maximum  of  30  tons.   These  rates  apply  within  a  range  of  300  kilometers, 
which  is  sufficient  in  most  cases. 

Warehousing  facilities  used  are  mainly  for  freezing  and  refrigeration. 
Transportation  to  and  from  the  warehouses  is  usually  by  specially-equipped 
trucks.   Warehousing  costs  vary  between  .70  and  1.00  escudo  per  kilo  per  month. 
For  large  volumes,  special  rooms  may  be  rented.   The  price  is  generally  lower 
in  the  northern  half  of  the  country  and  higher  in  Lisbon.   Prices  may  be  in- 
creased in  the  near  future. 
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EXHIBIT  1-17 


COUNTRY 


PORTUGAL 


MAJOR  SECONDARY  PROCESSORS  OF  FISH  AND  SHELLFISH  PRODUCTS 


Name,  Address,  Telephone 


Year 


Principle  Products 


Species 


Form 


Volume  (if 
Obtainable 
or  estimable) 


GELMAR 

Traucppa  da  Saude ,  2 


Frozen  fish 


Lisboa  3 


Telephone : 
613301 
613235 


1977 


Contact:   Mr.  Lopes  Monteiro 

1975 

Market  share:   38% 

Sales  volume : 

15.250  tans 

H&goflifica  de  Peniche 

Peniche 

Not  available 
information  requested 

Campanhia  Portuguesa  de 
Conge lacao 

Quinta  Alma$gem,  5  2 


Lisboa  3 


Telephone 
638683 


1977 


Whiting 
Sole 

Red  fish 
Red  Porgy 
Merlans 
Cortfina 
(Maig#as) 
Grouper 
Cachucho 
(dentes) 
Squid 


Dressed 
Dressed 
Dressed 
Dressed 
Dressed 
Dressed 

Dressed 
Dressed 

Dressed 


Not  Available 


Octopus 

Squid 

Sardine 

Peixe- 

espada 
tjanetietts). 


Contact:  Mr.  Copta  Guimaraes 


Not  Available 


SOURCE  OF  INFORMATION:   C.R.C.B. 


135 


EXHIBIT  1-17  (Continued) 


COUNTRY         PORTUGAL 


MAJOR  SECONDARY  PROCESSORS  OF  FISH  AND  SHELLFISH  PRODUCTS 
(NOT  AVAILABLE  INFORMATION  REQUESTED) 

Principle  Products      Volume  (if 
Name,  Address ,   Telephone        Year  Obtainable 

Species       Form      or  estimable) 

GEAL 

Figuira  da  Foz 

Manuel  Teixeira  Dias 

Porto 

Produmar 

Vila  do  Conde 

Gama  &  Gomes 

Porto 
Marpeixe 

Peniche 


SOURCE  OF  INFORMATION:   C.R.C.B 
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EXHIBIT  1-18 


COUNTRY 


PORTUGAL 


MAJOR  WHOLESALERS  OF  FISH  AND  SHELLFISH  PRODUCTS 


Name,  Address,  Telephone 


Ye  ax 


Principle  Products 
Species       Form 


Volume  (if 
Obtainable 
or  Estimable) 


GELMAR 


Trauessa  da  Saude,  2 


Lis boa  3 


Telephone: 
613301 
613235 


1977 


Contact:      Mr.    Lopes  Monteiro 

Market  share:      43% 
FRESCAL 

Docapesca  -  Armazem  103 
Telephone : 
Pedroucos  610017 

Contact:      Mr.    Mario   Russo 

FrigortEica  de   Peniche 
Peniche 


Whiting 

Sole 

Red  Fish 

Red  Porgy 

Squid 

Grouper 

Merlans 

CorWina 

(Maigflfis) 

Cachucho 

(dentis) 

Whiting 

Sardine 

Squid 

Octopus 


Frozen   fish 

Dressed 
Dressed 
Dressed 
Dressed 
Dressed 
Dressed 
Dressed 
Dressed 

Dressed 


Not  Available 


Not  Available 
by  species 
Sales  volume  in 
1976:   15.000  tons 


Not  available  information  requested 


Marpeixe 
Peniche 

a 

Counbra   &  C.   Lda 

Tondela 

Manuel  Fragoso 

Av.   da  ReptiLblica,    74   4 
Telephone; 


Lisbca  1 


773879 


SOURCE   OF    INFORMATION:       C.R.C.B, 
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EXHIBIT  1-18  (Continued) 


COUNTRY    gQBsnsax, 


MAJOR  WHOLESALERS  OF  FISH  AND  SHELLFISH  PRODUCTS 

Principle  Products      Volume  (if 
Name,  Address,  Telephone        Year  Obtainable 

Species       Form      or  estimable) 

GEAL 

Figuira  da  Foz 

Albino  Valente 

Lisboa 
Abrogel 

Viseu 


Transestrela 
Covilha 

F ri an tart i cus 

Largo  Fontatnhas   Telephone: 

280991/2 
Cascais 

S.A.P.P. 

Docalisca-Armazum  51 

Pedroucos  Telephone: 

611011 


SOURCE   OF    INFORMATION:       C.R.C.B. 
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EXHIBIT  1-19 


COUNTRY 


PORTUGAL 


Name,  Address,  Telephone 

C  .R.C .8  a 

ComisJtLo  Reguladora  do 
Com£{£cio  de   Bacalhau 

Doca  de  Alcantara  No.    1 


Lisboa 


Telephone : 
663101 


Contact:  Dr.  Passos 

Transportugal 

Rua  Castillo  39,  13°  A/B 

Lisboa    Telephone: 
535835 

Contact:   Mr.  Gcuveia  Lopes 
Coimbra  C— ,  Lda. 

Tondela 
Mariteixe 

Peniche 
Albino  Valente 

Lisboa 


Year 


1977 


Principle  Products 

Species       Form 

Frozen  Fish 


Volume  (if 
Obtainable 
or  estimable) 


Cod 

Dressed 

605  tons 

Whiting 

it 

670  tons 

Octopus 

ii 

1,200  tons 

Small 

3,300  tons 

Squid 

i. 

(Botas) 

Other 

Species 

■  1 

364  tons 

Not  Available  Information  Requested 


SOURCE  OF  INFORMATION:  C.R.C.B. 
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EXHIBIT  1-19  (Continued) 


COUNTRY 


PORTUGAL 


Name,.  Address,  Telephone 


MAJOR  IMPORTERS  OF  FISHERIES  PRODUCTS 
Principle  Products 
Species       Form 


Instituto  Portugu£s  de 
Conservas  de 

feixe  (I.P.C.P.) 

Av.  24  de  Julho,  76 

Telephone: 
Lisboa       602041 

Contact:   Dr.  Luis  Torres 

Mr.  Xavier 


Year 


Tuna 

Cod 

Anchovy 

Cuttle- 
fish 

Squid 

Whiting 

Octopus 

Red- 
fish 

Small 
Squid 
(potas) 

Sardine 


Frozen  Fish 


Volume  (if 
Obtainable 
or  estimable) 

19.77    1976 


6390 

455 
1835 

329 
1273 

3156 

512 

20 


4116 

638 
656 

550 
1579 

3351 

1716 

307 


3244     1626 


30,716     4308 


SOURCE  OF  INFORMATION:  I.P.C.P, 
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Exhibit  1-20  provides  data  on  the  number  and  volume  of  freezing  installa- 
tions in  Portugal.   In  1975  there  were  345  installations,  136  being  used  for 
fishery  products. 

Exhibit  1-21  indicates  the  storage  capacity  for  fish  by  district  in  Portu- 
gal.  Total  storage  capacity  is  almost  1.4  million  cubic  meters.   The  largest 
share  is  for  refrigerated  storage. 

Exhibit  1-22  lists  storage  companies  and  the  capacity  of  each. 

4.   Current  Outlook 

Consumption  is  not  sever ly  limited  by  the  availability  of  any  major 
species.   The  most  favorable  market  is  for  frozen  fish.   However,  the  CRCB  is 
able  to  import  only  when  the  domestic  catch  is  insufficient  to  meet  demand. 
The  other  authorized  channel  for  imports  is  the  canned  fish  industry  where 
production  has  decreased  in  recent  years. 

The  most  popular  species  for  direct  human  consumption  are  cod,  whiting, 
squid,  octopus,  sole  and  porgy.   The  most  popular  species  for  processing  are 
sardines,  anchovy,  tuna  and  mackerel. 

(1)  Demand 

Though  there  are  no  data  available  which  will  permit  us  to  quantify 
the  evolution  of  demand  for  fish  products  during  this  period,  in  qualitative 
terms  an  increasing  trend  is  indicated. 

This  increase  in  demand  is  partially  explained  by  the  migration  of 
rural  workers  to  the  city  where  more  fish  is  consumed  and  by  the  strength- 
ening of  the  union  (labor)  movement,  particularly  in  terms  of  collective 
contracts  and  increased  salaries. 

After  April  24,  1974,  this  tendency  became  more  acute  mainly  due  to: 

Increase  in  real  purcahsing  power  of  the  Portuguese  people  caused 
not  only  by  higher  salaries  but  also  by  the  institution  of  a 
national  minimum  wage  which  benefited  50  percent  of  the  active 
labor  force. 

Increase  in  resident  population  because  of 

End  of  colonial  wars  and  return  of  soldiers  from  overseas. 

Decrease  in  emigration  to  the  exterior. 

High  migration  from  the  excolonies  to  Portugal,  accounting 
currently  for  six  percent  of  the  population. 

(2)  Supply 

The  supply  of  fish  -  measured  by  the  sum  of  national  production  and 
imports  -  has  been  progressively  decreasing  during  the  period  analyzed. 
The  decrease  in  national  production  has  been  fundamental;  between  1970  and 
1975  national  production  fell  by  80,000  tons.   To  make  up  for  this,  imports 
were  increased  and  reached  their  highest  levels  in  1975. 
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' EXHIBIT    1-20 


PORTUGAL 
FREEZING   INSTAI&TIONS 


1975 


No.    INSTALATIONS 

No.    OF    RERIGERATING 
CHAMBERS 

TOTAL  VOLUME 
IN  M  3 

Fish 

123 

242 

19,055 

Cod 

13 

86 

51,525 

Multi-Use 

209 

854 

244,833 

Total 

345 

1182 

315,413 

Total  used  for 
fishery  products 

136 

328 

70,580 

SOURCE    OF    INFORMATION:       PLAN0  A  MEDIO  FRAZO 
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Exhibit    1-21 


PORTUGAL 

STORAGE 

CAPACITY 

1975 

By  Dlstt 

let 

(M3) 

Districts 

Fish 

Cod 

Multi-use 

Ref  ride 

Aveiro 

1,200 

14 

,512 

42,487 

42,010 

Beja 

74 

414 

1,091 

Braga 

3,943 

45,099 

Braganca 

33 

4,952 

13,743 

Castelo  Branco 

2,291 

35,297 

Coimbra 

2,135 

4 

,546 

14,388 

14,019 

Evora 

26 

586 

360 

Faro 

7,001 

5,974 

1,796 

Guarda 

948 

10,872 

50,515 

Leiria 

4,667 

7,818 

155,143 

Lis boa 

4,697 

133,972 

183,141 

Portalegre 

1 

11,266 

11,362 

Porto 

6,196 

17, 

765 

45,733 

33,364 

San tar tm 

94 

15,308 

35,267 

Se tubal 

1,140 

21, 

470 

5,534 

30,556 

Viana  de  Castelo 

295 

7, 

200 

3,190 

9,293 

1975 

Freezing 

Frozen 

Capacity  (ton/24p) 

20,677 

85 

352 

1,364 

231 

491 

428 

324 

22 

10,841 

1,189 

497 

1 

12,139 

155 

2,360 

40 

10,732 

749 

72,927 

515 

279 

1 

46,735 

111 

13,231 

146 

10,031 

932 

1,692 

17 
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Exhibit  1-21 
(continued) 


Districts 


PORTUGAL 
STORAGE    CAPACITY 


By    District    (M3) 


Pish 


Cod 


1975 
Multi-use 


Re  fridge rated 


1975 
Freezing 
Capacity    (ton/24p) 


Vila   Real 

Viseu 

Funchal 

Horta 

P.    Delgada 


178 
813 


7,326 

6,219 

8,424 

277 

79 


15,941 

37,599 

3,679 

252 


677 

148 

4,486 

54 

5,475 

69 

25 

79 

29,498 


65,713 


331,053 


713,529 


215,414 


4,893 


SOURCE    OF    INFORMATION:        INSTITUTO   NACIONAL    DO   FRIO     (I.N.F.) 
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EXHIBIT  1-22 


Members  of  the  "Associacao  Livre  dos  Industrials  ffelo  Frio" 


Company 


1978 


Quick 

Ice 

Freezing 

Capacity 

ton/day 

ton /hour 

(M3) 

A.  Geladora,  Ld— . 

A.M. Gasper-Camp^,  Industrial  de  Pro 
dutos  Alimen tares,  S.A.R.L. 

Aprogel-Produtos  Congelados,  Ld— . 

Ceal-  Cereais  e  Alimentos ,  Ld—. 


Cofaco-Comercial  e  Fabril  de  Con- 
servas,  Lda. 


Coimbras  S  C— .  ,  Ld— . 


6888 

450 

2200 

1000 


Comalpe-Conservas  de  Peixe,  SARL 

Comp— .  Portuguesa  de  Conge ;acao, 

S.A.R.L.  56 

Empresa  Industrial  do  Frio,  Ld— .        100 

Francisco  de  Sousa  Pontes  2.5 

Agro-Gel-Soc.Alentejana  de  Pro- 

dutos  Alimentares,  Ld— *  - 

Frigorificos  de  Matosinhos,  Ld— .        215 

Frigorifica  Setubalense 

*•  a 

Frilima-Frigoriferos  de  Viana,  L—       11 

Frimundo-Prod. Alimentares,  Ld— . 

Frinorte-Frigorxficos  de  Porto, 
S.A.R.L. 

Eriopesca-Refrigeracao  de  Aveiro, 

Limitada  10 


2.5 


1.5 


4.8 


7635 

5000 

150 


50000 

836 
3000 

26000 

16000 


Geal-Soc.  de  Congelacao  de  Produ- 
tos  Alimentares,  Ld— 
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EXHIBIT  1-22  (Continued) 


Members  of  the  "Associacao  Livre  dos  Industrials  felo  Frio" 


Company 


1978 


Quick 

Ice 

Freezing 

Capacity 

ton/day 

ton /hour 

(M3) 

Gelacores-Fabril  de  Congelacao  dos 

Acores,  Ld3-.  4  1  700 

Gel-Arcos  -  Industria  e  Comercio  de 

Alimentacao,  Ld— .  -  0.5  460 

Hortimar-Comp3. Conge ladora  de  Produtos 

da  Horta  e  de  Mar,  Ld3-.  - 

Iglo-Industrias  de  Gelados,  Ld— . 

Manuel  Lopes  Damas-Gelo  e  Congela- 
cao de  Gene  r os 

Manuel  Teixeira  Dias  5  2  120 

Marge 1-Soc. Comercio  Geral  e  Produ- 
tos Alimen tares,  Lda.  1  -  180 

Marpeixe -Comercio  de  Pescado,  Ld— .        6  2  2,639 

Marsul-Industria  de  Alimentos 

Congelados,  Ld— .  -  1  969 

Nigel-Conge ladora  Jose  Nicolau, 

Limitada  12  1  1,200 

Pereagel-Soc.  Congelacao  de  Pes- 
cado, Ld— .  10  2.5  1,100 

Simbragel-Soc.Sesimbrense  de  Ge 

1  o  e  Frigorif icos ,  Ld— .  11  -  120 

Soc.  Continental  Alimentadao,  Ld— .       25  1  2,200 

Soc.  Frigorif ica  de  Peniche,  Ld— .        24  4  4,678 

Sopeixe-Comercio  e  Industria  de 

Armando  Jorge  -  1  3,000 

Sureno-sumos  e  Refigerantes  do 

,  S.A.R.L.  -  -  3,005 
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EXHIBIT  1-22  (.Continued) 

Members  of  the  "Associacao  Livre  dos  Indus trialis  felo  Frio" 

1978 


Company 


Quick 

Ice 

Freezing 

Capacity 

tan/day 

ton /hour 

(M3) 

Teotonio  Agostiuho  &  Irmao,  Ld— . 

Transpex-Soc.  Comercio  e  Transpor_ 

te  de  Peixe,  Ld— .  8  1  700 

Teixcira  &  Castelo  Branco,  Ld— .  18  2  500 

Unipeixe-Exportadora  de  Peixe,  L— .       18  4  2,000 

a 
V— .  de  Joaquxm  Gomes  Covas  S  Filhos, 

Ld-.  10  -  150 


SOURCE  OF  INFORMATION:   ASSOCIACAO  LIVRE  DOS  INDUSTRIAIS  PELO  FRIO 
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Imports  imply  an  increasing  dependence  on  the  exterior.   In  1975  more 
than  one-fifth  of  the  supply  of  fish  came  from  abroad.   The  inability  of 
supply  to  satisfy  demand  is  seen,  with  the  exception  of  canned  fish,  in 
all  levels  of  supply  of  fish  products. 

(3)  Frozen  Fish 

One  of  the  areas  where  the  increase  in  demand  has  been  greatest  is 
frozen  fish. 

Supply  has  been  increasing  constantly.   Domestic  production  increased 
until  1973;  however,  it  was  never  sufficient  to  cover  all  demand  which  had 
to  be  satisfied  by  imports.   Imports  also  increased  constantly  during  the 
period  in  question. 

(4)  Cod 

Cod  is  a  staple  of  the  Portuguese  diet  and  internal  demand  is  very 
high,  though  exact  figures  are  unavailable. 

Supply  has  decreased  due  to  decreases  in  national  production  and  the 
difficulty  of  maintaining  a  constant  level  of  internal  demand,  given  the 
increases  in  average  prices  for  imported  dry  and  slaty  green  cod,  which 
have  gone  up  24.8  percent  and  26.8  percent  annually,  respectively. 

Since  national  production  is  not  sufficient,  the  market  has  resorted 
to  imports  which,  in  1976,  represented  about  55  percent  of  cod  placed  in 
the  market. 

C5)   Canned  Fish 

Canned  crustaceans  and  mollusks  remain  the  only  area  in  this  sector 
where  national  production  is  greater  than  internal  consumption,  thereby 
constituting  one  of  the  principle  export  products. 

Though  internal  consumption  has  been  increasing,  the  percentage  rela- 
tive to  total  production  remains  considerably  low,  about  20  percent  in 
1976.   The  rest  is  sent  to  external  markets.   This  fact  leads  to  another 
kind  of  dependence  since  the  level  of  exports  depends  on  the  economic  situ- 
ation of  the  importing  countries  and  competition  of  identical  products  from 
other  sources.   In  times  of  general  crisis,  as  has  been  the  case  since 
1974,  there  have  been  serious  negative  effects  on  this  sector  which  is 
almost  totally  geared  for  export. 

(6)   Fish  Meal 

According  to  available  data,  internal  consumption  shows  irregular 
behavior.   Also  according  to  available  data,  national  production  has  been 
insufficient  to  satisfy  demand,  which  explains  the  level  of  imports. 

Paradoxically,  we  find  large  number  of  exports  in  this  sector.   The 
practice  of  importing  in  order  to  then  export  does  not  seem  sensible, 
given  that  the  average  price  of  exports  is  the  same  as  that  of  imports. 
Indications  are  that  all  imported  fish  meal  is  destined  for  internal  con- 
sumption.  One  hypothesis  is  that  there  is  an  attempt  to  corner  traditional 
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markets  where  prices  are  higher,  even  if  the  export  function  is  done  at 
unfavorable  prices,  as  a  compensation  for  certain  exchange  operations. 

In  general,  the  insufficient  supply  relative  to  demand  for  the  major- 
ity of  fish  products,  except  canned  goods,  implies  an  ever-greater  reliance 
on  imports  which  has  two  main  negative  effects: 

An  increase  of  the  dependency  of  the  internal  market  on  exterior 
sources. 

A  wider  gap  in  the  trade  balance  for  fish  products. 


II.   PRODUCT  SPECIFICATION 

In  Portugal,  fish  is  most  commonly  consumed  fresh.   Processed  fish  is  not 
common  in  the  Portuguese  market,  partly  because  of  traditional  tastes  and 
partly  because  of  a  lack  of  experience.   Additives  are  generally  kept  to  a 
minimum  and  not  required  by  consumers. 

The  principal  methods  of  preservation  for  goods  consumed  internally  are 
freezing  and  salting/drying.   Salted/dried  fish  are  processed  at  sea  and  dried 
and  cut  ashore  in  medium-size  portions.   Frozen  fish  is  generally  packed  in 
small,  attractive  packages  at  sea. 

Quality  is  stressed.   As  a  rule  the  most  demanded  fish  qualities  are  white, 
tasty,  thick,  solid,  and  fat.   Mollusks  (squid  and  octopus)  and  shellfish  are 
also  quite  popular. 

Storage  life  depends  on  the  method  of  preparation  used  and  follows  inter- 
national specifications. 

The  principal  consumers  of  fish  in  Portugal  are  the  general  population  and 
institutions  on  the  coast  and  the  principal  cities.   Inland,  the  use  of  fish  is 
restricted  because  of  inadequate  distribution  systems. 

Exhibits  II-l  through  II-3  present  descriptions  of  the  most  prevalent  forms 
of  fish  products  currently  commercially  accepted.   Products  included  are 
whiting  steaks,  whole  sardines  and  mollusk  portions  (octopus,  squid,  etc.). 

Exhibits  II-4  through  II-6  present  government  specifications  for  canned 
fish.   Each  exhibit  deals  with  a  certain  shape  of  can:   rectuangular ,  oval, 
and  round.   The  specifications  concern  contents  weight  for  a  given  size  of 
can,  permissible  deviations,  and  interior  measurements  of  the  can. 
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Exhibit   II-l 


Country 


Portugal 


Species/Product     whiting 


Final   Consumption   Form    steak 


Description  of   Fish/Fish   Products   Currently 
Commercially  Accepted:      Most   Prevalent  Forms 


Where  Processed    (at  Sea,    Shore,    Plant,    etc.) 
At  Sea. 

How  Processed,    e.g.    dressing,    processes,    additives   used,    etc.) 

Dressing:      Scaled  and  eviscerated,    usually  with   the  head,    tail 
and   fins   removed. 

Processes :      Frozen 

Additives   used:      Salt 

Principal  Methods  of  Preservation    (including   temperature 
specifications   for   frozen  products,    current  requirements,    etc.) 
Temperature   specification:      -25° 

Plastic  or  cardboard  packages. 
Size   and  Weight  of   Final   Form 


Final  Consumption   form: 


Storage   Life 


Type  0 
Type  1 
Type  2 
Type  3 
Type  4 
Type   5 


Up   to   0.250   Kg 

From  0.250   Kg   to   0.500  Kg 

From  0.500   Kg   to   0*800  Kg 

From  0.800   Kg   to   1.500  Kg 

From   1*500   Kg   to   2.400  Kg 
More   than  2.400  Kg 


Medium  storage   life:      6  months 


Principal  Users 


Individuals  -  private  households 


150 


Exhibit  II-l  (Cont'd) 


Descriptions  of  Fish/Fish 
Products  Currently  Accepted: 
Most  Prevelant  Forms. 
(Continued) 


Country 


Portugal 


Species/Product       Whiting 


Final   Consumption  Form     steaks 


Quality  Control   Procedures   and   Regulating   Body(ies) 

Quality  control    is  made  by    "Inspeccao  e   Fiscalizacao  Higio-Sanitarias   do  Pescado" 
at  the   landing   harbor.      The  regulating  body   is   established  by  Portaria   55g 
of   7/9/76. 

Packaging   Requirements   and  Regulating  Body(ies)     (size,    weight) 

Packaging  requirements   and  regulating  bodies  are   ruled  by  Portaria   551   of   3/9/77. 
The  size  and  weight  of  the   final   consumption   form  should  be  as   indicated   for 
Type   0   to  Type   5. 

Packaging  Materials 

Cardboard  and  plastic  packages  hermetically  sealed. 

Presentation  of  Final  Produced  Form  (plain  covering,  illustrated 
covering,  etc. ) 

Frozen  in  a  clear  plastic  bag. 

Labelling  Requirements  and  Regulating  Body(ies) 

The  regulating  body  for  labelling  requirements  is  Portaria  551  of  3/9/77. 
Labelling  requirements  are:   Name  of  specie,  commercial  type  of  frozen 
fish,  maximum  price  by  kilo,  net  weight,  selling  price,  date  of  processing 
and  the  designation  "Frozen  fish". 

Shipping  Requirements  and  Regulating  Body(ies) 

Shipping  requirements  are:  Transportation  in  packages  of  20  to  25  kilos 
having  one  or  more  blocks,  conservation  of  the  product  quality  and  avoid 
pollution  and  crushing. 

Source  of  Information  :  c.r.c.b. 
Researcher 

Date  :   23/5/78 
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Exhibit  II-2 


Country    Portugal 


Species/Product   sardine 


Final  Consumption  Form  whole 


Description  of  Fish/Fish  Products  Currently 
Commercially  Accepted:   Most  Prevalent  Forms 


Where  Processed  (at  Sea,  Shore,  Plant,  etc.) 
At  sea. 

How  Processed,  e.g.  dressing,  processes,  additives  used,  etc.) 

Fish  marketed  just  as  it  comes  from  the  water. 

Processes :   Frozen  for  industry  of  canned  fish  and  fresh  for  private 
households  and  restaurants. 

Additives  used:   Salt 

Principal  Methods  of  Preservation  (including  temperature 
specifications  for  frozen  products,  current  requirements,  etc.) 

Temperature   specification:      -24° 

Size   and  Weight  of   Final   Form 

Size  of   final    form:      15   to   20  cm. 


Storage   Life 


Average  storage   life:      4  months, 


Principal  Users 

Fish  sardine:   Individuals  -  private  households 
restaurants. 

Frozen  sardine:   Canned  fish  industry; 


152 


Exhibit  II -2  (Cont'd) 


Descriptions  of  Fish/Fish 
Products  Currently  Accepted : 
Most  Prevelant  Forms. 
(Continued) 


Country         Portugal 


Species/Product       Sardine 


Final   Consumption  Form     who16 


Quality  Control   Procedures   and   Regulating   Body(ies) 

Quality  control  is  made  by  "Inspeccao  e  Fiscalizcicao  Higio-Sanitarias 
do  Pescado"  at  the  landing  harbor.  The  regulating  body  is  established 
by  Portaria   55g  of   7/9/76. 

Packaging   Requirements   and   Regulating   Body(ies)     (size,    weight) 


See  Portaria   551  of   3/9/77 


Packaging  Materials 

Plastic   for   frozen   fish 
Boxes    for   fresh   fish. 

Presentation  of  Final  Produced  Form  (plain  covering,  illustrated 
covering,  etc. ) 

Plain  covering. 
Labelling   Requirements   and  Regulating  Body(ies) 
See  Portaria   551  of   3/9/77. 


Shipping  Requirements  and  Regulating  Body(ies) 

Source  of  Information:  i.p.c.p. 
Researcher 

Date:       23/5/78 


153 


Exhibit  II-3 


Country    Portugal 


Species/Product  Molluscs  (Octopus,  squid,  etc.) 
Final  Consumption  Form   Portions 


Description  of  Fish/Fish  Products  Currently 
Commercially  Accepted:   Most  Prevalent  Forms 


Where  Processed  (at  Sea,  Shore,  Plant,  etc.) 

At  a  shore  plant. 

How  Processed,  e.g.  dressing,  processes,  additives  used,  etc.) 

Dressing:      Drawn 

Additives   used:      Not  applicable,    however  all   the   sand  should  be  removed. 

Principal   Methods   of   Preservation    (including   temperature 
specifications    for   frozen  products,    current  requirements,    etc.) 

Temperature   specification   for   frozen  molluscs:      -24° 

Size   and  Weight  of   Final   Form 
Weight  of   final    form:      0.500   Kg 


Storage   Life 

Average   storage   life:      2  months 

Principal  Users 

Individuals  -  private  household,  restaurants 
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Exhibit  II-3  (Cont'd] 


Descriptions  of  Fish/Fish 
Products  Currently  Accepted: 
Most  Prevelant  Forms. 
(Continued) 


Country        Portugal 


Species/Product    Molluscs     (Octopus,    squid,    etc, 
Final   Consumption   Form        Portions 


Quality  Control   Procedures   and   Regulating   Body(ies) 
See  Portaria   55g  of   7/9/76. 

Packaging   Requirements   and   Regulating   Body(ies)     (size,   weight) 
Package  of  origin.        Package  A  -   from  1.5  Kg  to  5   Kg. 

Package   B  -  up   to   1-5  Kg. 

Packaging  Materials 

Plastic  packages  hermetically  sealed. 

Presentation  of   Final   Produced   Form    (plain   covering,    illustrated 
covering,    etc. ) 

Plain  covering. 
Labelling   Requirements   and   Regulating   Body(ies) 

See  Portaria   551  of   3/9/77 
Shipping   Requirements   and   Regulating   Body(ies) 


Source  of  Information:  c.r.c.b. 
Researcher 

Date:   23/5/78 
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III.   BARRIERS  TO  TRADE 

1.  Quotas,  Sales  Taxes,  Tariffs 

Import  quotas  are  not  imposed  on  fish  imported  from  any  country  which  is 
interested  in  exporting  to  Portugal.   Each  year  an  import  ceiling  is  estab- 
lished for  certain  fish  products  in  the  annual  government  budget.   Imports^ are 
received  from  those  countries  which  offer  the  best  quality  and  prices  except 
for  those  countries  with  which  Portugal  has  export  agreements.   No  specific 
sales  taxes  are  imposed  on  fish/fish  products  imported  from  the  United  States. 

Imports  transacted  by  the  Comissao  Regulador  de  Comer cio  de  Bacalhau 
(Regulatory  Commission  for  Cod  Trade)  (CRCB)  for  supplying  the  food  market  and 
the  Instituto  Portugues  de  Conservas  de  Peixe  (Portuguese  Institute  of  Fish 
Reserves)  (IPCP)  for  supply  the  canned  fish  industry  are  not  subject  to  any 
surcharges  or  import  duties.   For  all  other  authorities,  an  ad  valorem  sur- 
charge of  30  percent  is  added,  as  well  as  the  import  duties  listed  in  Exhibit 
III-l  by  species. 

In  addition,  certain  taxes  and  tariffs  are  imposed  on  all  imports  of  fish/ 
fish  products.   These  taxes  and  tariffs  are  listed  in  Exhibit  III-2. 

There  are  no  special  tariff  provisions  that  would  affect  the  United  States 
with  regard  to  competing  with  other  importers.   No  nation  is  exempt  from  the 
applicable  tariffs. 

2.  Required  Procedures  and  Documentation 

Imports  of  all  species  from  whatever  country  must  present  the  following 
documentation : 

Certificate  of  origin  (direct  or  indirect  trip) 

Bills  of  lading 

Certificate  of  health 

Commercial  invoice 

Certificate  of  insurance  of  the  exporter  country  when  the  contract 
price  is  C.I.F. 

All  species  must  be  submitted  to  a  health  inspection  by  a  veterinary 
surgeon  in  order  to  obtain  a  health  certificate.   As  noted  in  Exhibit  III-2, 
this  veterinary  fee  is  200  escudos. 

3.  Currency  and  Balance  of  Payments 

The  U.S.  dollar  is  the  currency  most  commonly  used  to  pay  for  imports. 

Presently,  Portugal  is  in  a  difficult  situation  relating  to  the  balance  of 
payments  and  the  Government's  yearly  budget  status.   Both  have  a  material  defi- 
cit which  in  the  first  half  of  1977  amounts  to  23  billion  escudos  for  the  balance 
of  payments.   The  strength  of  the  Portuguese  currency,  the  escudo,  is  dependent 
on  the  continuation  of  the  agreements  and  loans  raised  for  Portugal  by  several 
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EXHIBIT  III-l 


Portugal  Import  Duties 


Tuna  -  September  to  January  0.24  Esc.  per  kg. 

February  to  August  1.00  Esc.  per  kg. 

Cod  0.40  Esc.  per  kg. 

Sardine  1.50  Esc.  per  kg. 

Other  0.80  Esc.  per  kg. 

Shellfish  (Molluscs)  2.00  Esc.  per  kg. 
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EXHIBIT  III-2 


Portugal  Taxes  and  Tariffs  on  Fish/Fish  Products 


Item 

Maritime  trade  tax 

Customs  value  tax 

Customs  stamp 

Port  tariff 

Discharge  tariff 

Veterinarian 

Fund  for  the  merchant  fleet 

Customs  Office  fees 
up  to  5,000,000  Esc. 


Amount 
30  Esc.  per  ton 
9%  of  invoice  value  (CIF) 
300  Esc. 

10.50  Esc.  per  ton 
1  Esc.  per  kg. 
200  Esc. 
0.10  Esc.  per  kg. 

40,500  Esc. 


To  Be 
Paid  By 

Shipowner 

Importer 

Importer 

Importer 

Importer 

Importer 

Importer 

Importer 
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international  organizations  (EEC,  EFTA,  IMF,  etc.)  to  maintain  the  financing 
of  both  the  balance  of  payments  deficit  and  national  investment  at  an  accept- 
able level. 

The  effect  of  these  agreements  and  loans  is  beneficial  to  Portugal's 
economy  but  they  also  involve  a  group  of  restrictive  economic  policies  which 
can  be  summarized  as  follows: 

(1)  Several  currency  devaluations  since  April  1974;  the  latest  of  6.25 
percent  being  in  May  1978. 

(2)  "Sliding"  devaluation,  amounting  now  to  1.25  percent  a  month. 

(3)  "Quotas"  imposed  on  imports. 

(4)  Increasing  difficulty  in  obtaining  government  import  permits. 

(5)  Need  to  use  an  anticipated  system  for  most  foreign  suppliers. 

Although  this  policy  is  agreed  among  the  international  organizations,  the 
Portuguese  Government,  political  parties,  and  other  representative  democratic 
organizations,  some  exceptions  are  made.   Most  of  these  exceptions  relate  to 
industrial  equipment  and  food  supplies. 

According  to  the  latest  official  OECD  statistics  (1974),  17  percent  of 
Portugal's  imports  relate  to  food  and  beverages. 

4.  Other  Applicable  Legislation 

Exhibit  III-3  lists  laws  relevant  to  the  import  of  fish/fish  products  into 
Portugal . 

5.  Business  Customs 

It  is  not  compulsory  for  the  fish  exporter  to  bring  a  gift  for  the  Portu- 
guese importer  or  take  him  to  dinner,  but  in  some  cases  it  is  considered  a 
more  polite  and  easy  approach. 


IV.   EXPORT  MARKET  OPPORTUNITIES 

Several  opportunities  exist  for  U.S.  exports  to  Portugal.   These  are  listed 
in  Exhibit  IV- 1.   Frozen  sardines  and  anchovies  for  possible  further  processing 
into  canned  products  have  potential.   Frozen  squid  and  white-fleshed  fishes 
also  have  potential.   Salted  green  cod  (and  other  white-fleshed  fish)  also  has 
potential . 
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EXHIBIT  III-3 


Portugal  Applicable  Legislation 


Decreto-Lei  M—  26.777 
10/7/36 

Portaria  M-  18.113 
10/12/60 


Decreto-Lei  M—  107 
17/3/70 

Decreto-Lei  M—  26 
24/1/75 


Decreto-Lei  M—  225-G 
31/3/76 


Portaria  M-  559 
7/9/76 

Decreto-Lei  M-  201 
18/5/77 

Portaria  M-  551 
3/9/77 

Portaria  M-  552 
3/9/77 


Regulates  the  ingredients  to  be 
included  in  canned  fish. 

Establishes  selling  prices  and 
trade  margins  for  wholesalers 
and  retailers  of  fresh  fish. 

Cancels  import  duties  for  fish 
used  in  the  canned  fish  industry. 

Exempts  from  import  duties  and 
tariffs  all  imports  needed  for 
public  consumption  ordered  by 
government  agencies. 

Extends  the  import  tax  created  in 
1975.   Import  tax  for  fishery 
products  increased  for  30%. 

Approves  the  statutes  of  " Inspeccao 
e  Fiscalizacao  Higio-Sanitarias 
do  Pescado. " 

Changes  the  fish  imports  regimen. 


Establishes  rules  for  the  frozen 
fish  trade. 

Establishes  selling  prices  and  trade 
margins  for  wholesalers  and  retailers 
of  frozen  fish. 


Portaria  M-  192-L 
7/4/78 


Defines  new  prices  for  frozen 
whiting. 
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EXHIBIT  IV-1 


EXPORT  MARKET  OPPORTUNITY  SYNOPSIS 


PORTUGAL   573  million  (1977) 


+ 


Species  S  Product  Form 


(a) 

Value 

of 

Imports 


Initial 
Market 
Oppor- 
tunity 
Rating 


Trade 
Barriers 


Business 
Practices 


U.S. 

Production 

Capability 


U.S. 
Resource 
Avail- 
ability 


Final 
Market 
Oppor- 
tunity 

Rating 


Sardine ,  frozen 

Whiting,  frozen 

Anchovy,  frozen 

Squid ,  frozen 

Cod ,  frozen 

Cod,  salted,  dried  or  smoked 

Mackerel,  canned 

Eels 

Soles  and  Flounders 

Eelpouts 

Horse  Mackerel 

Monkfish 

Mullet 

Spanish  Mackerel 

Cut laas fish 

Atlantic  Mackerel 

Sharks 

Rays 

Octopus 

Littleneck  Clams 

Chub  Mackerel 

Hake 

Seabreams 


o 
o 
o 
o 

o 

o 


BMO 

BMO 

BMO 

BMO 

BMO 

BMO 

RMO 

RMO 
RMO 
RMO 
RMO 
RMO 
RMO 
RMO 
RMO 
RMO 
RMO 
RMO 
RMO 
RMO 
RMO 
RMO 
RMO 


yes 

yes 

yes 

yes 

yes 

yes 

yes 

yes 
yes 
yes 
yes 
yes 
yes 
yes 
yes 
yes 
yes 
yes 
yes 
yes 
yes 
yes 
yes 


RMO 
BMO 
RMO 
BMO 
BMO 
BMO 

RMO 

LMO 
RMO 
LMO 
LMO 
LMO 
RMO 
RMO 
LMO 
LMO 
LMO 
LMO 
LMO 
LMO 
LMO 
RMO 
RMO 


(a)  Data  from  1977.   Conversion  rate  $1  ■  39.86  Escudos 
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This  summary  is  a  part  of  the  report  "Export  and  Domestic  Market  Opportunities 
for  Underutilized  Fish  and  Shellfish"  done  for  the  U.S.  Department  of  Commerce 
contract  no.  78-00-1037. 


I.   MARKET  STRUCTURE  AND  PERFORMANCE 

1.  Introduction 

Greece  is  a  Mediterranean  country  with  a  very  strong  marine  character, 
where  activities  related  to  the  sea  have  traditionally  had  a  major  role  in  the 
country's  life  and  economy.   Greek  history  has,  to  a  large  extent,  revolved 
around  the  sea  and  the  Greek  merchant  marine  enterprises  of  today  are  some  of 
the  largest  in  the  world.   Greece  is  a  country  with  an  area  of  about  150,000 
square  kilometers,  [l]   Its  nine  million  inhabitants  are  distributed  over  a 
broad  peninsula  and  countless  islands  in  the  Aegean  and  Ionian  Seas.   Given 
the  marine  character  of  the  country,  it  is  not  surprising  that  seafood  is  and 
always  has  been  a  major  part  of  the  inhabitants'  diet.   Fishing  is  the  regular 
occupation  of  16,000  people  and  it  is  a  particularly  important  activity  in  re- 
mote areas  along  the  coastline  and  on  the  islands  where  it  provides  a  majority 
of  food  and  employment. 

2.  Supplies  and  Utilization 

Seafood  consumption  patterns  in  Greece  are  characterized  by  a  large  variety 
of  species.   Most  seafood  in  the  country  is  purchased  fresh  (70  percent)  or 
frozen  (22  percent) .   Lesser  quantities  are  purchased  in  salted  or  canned 
(8  percent)  forms.   Most  of  the  seafood  supplies  are  of  Greek  origin.   Imports 
have  ranged  in  recent  years  from  10  percent  to  30  percent  of  the  available  sup- 
ply; exports  have  generally  stayed  below  10  percent  of  the  total  domestic  pro- 
duction, [l],  [2] 

Commercial  production  of  seafood  has  not  expanded  significantly  in  the  last 
ten  years,  remaining  between  95,000  and  125,000  metric  tons.   Table  1  shows  the 
domestic  production  and  value  for  years  1968  through  1977.   The  latest  produc- 
tion figures  for  major  species  or  species  groups  are  available  for  the  year 
1976.   Table  2  presents  these  figures  in  metric  tons  broken  down  by  catch  loca- 
tion. 

The  major  species  produced  are  sardines  and  pilchards  (12,674  metric  tons). 
Even  though  part  of  their  production  is  exported,  they  are  also  the  most 
heavily  consumed  species  in  Greece.   Anchovies  are  the  second  largest  produced 
species  (9,281  metric  tons).   Other  major  produced  species  are:   picarel  (8,619 
metric  tons);  horse  mackerel  (7,214  metric  tons);  and  bogue  (6,494  metric  tons). 
With  the  exception  of  the  cod  group,  these  species  are  caught  mainly  in  local 
waters  and  are  low  value  items.   High  value  species  are  caught  in  larger 
quantities  in  distant  waters  and  landed  in  Greece.   These  include  various  types 
of  sea  breams,  sole,  mullet,  goatfish,  surmullet,  squid,  bass,  swordfish, 
mackerel  (Scomber  japonicus) ,  grouper,  octopus,  shrimp  (70  percent  of  the 
shrimp  caught  in  distant  waters  is  landed  overseas) .   High  value  species  caught 
in  smaller  quantities  include  gurnard,  wreckfish,  dogfish,  bluefish,  pilot  fish, 
yellowtail  and  scorpionfish.   High  value  items  are  defined  as  those  which,  when 
sold  as  fresh,  have  official  wholesale  prices  ranging  from  80  to  150  drachmas 
per  kilogram  ($1.01  to  $1.89  per  pound).   Unofficial  prices,  however,  can  be 
30  percent  to  80  percent  higher,  depending  on  demand. 

More  aggregate  production  figures  are  available  for  1977.   During  that 
year  total  seafood  production  amounted  to  115,486  metric  tons,  of  which  103,486 
metric  tons  were  from  commercial  production  and  approximately  12,000  metric 
tons  were  marketed  fresh.   The  weighted  average  price  to  producers  was  54 
drachmas  per  kilogram  ($0.68/lb.)  for  all  seafood.   For  frozen  seafood  the 
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TABLE    1 
HISTORICAL    FISH    PRODUCTION  AND    VALUE    DATA 


VALUE 

VALUE 

PRODUCTION 

(MILLIONS 

(MILLIONS 

YEAR 

(METRIC  TONS) 

DRACHMAS) 

DOLLARS) 

1968 

112,000 

1,582 

53 

1969 

110/300 

1,634 

54 

1970 

103/268 

1,876 

63 

1971 

106,724 

2,092 

70 

1972 

114,900 

2,629 

88 

1973 

124,885 

3,  370 

112 

1974 

109,900 

3,581 

119.4 

1975 

94,500 

3,  516.8 

93.8 

1976 

94,890 

4,534.5 

120.9 

1977 

103*486 

5,542.4 

151.8 

10-year  Average      107,485 


SOURCE:      FISHING  Magazine,    Athens,    February    1978 


168 


TABLE  2 


19  76  GREEK  FISH  PRODUCTION  BY  SPECIES 
(IN  METRIC  TONS) 


GROUPS 


SPECIES  GROUP 


DISTANT  WATER 


Cod-Hake-Haddock-Whiting 

5107 

Sole-Lascar-Scaldfish 

1148 

Bogue 

— 

Mullet 

14 

Mackerel  (Chub,  Pacific) 

167 

Blue  spotted  bream  - 

Large  eyed  dentex 

2872 

Picarel 

— 

Goatfish-Surmullet 

1492 

Sardines-Pilchard 

— 

Horse  Mackerel 

53 

Sea  Bream 

3042 

Dusky  Sea  Perch-Grouper 

1260 

Squid 

235 

Octopus 

112 

Cuttlefish 

2087 

Shrimp  -  Prawn 

1568 

Other 

6218 

TOTAL 


25375 


LOCAL* 

2416 
9281 
1382 
6494 
1513 
1742 

728 

8619 

2228 

12674 

7161 

258 

182 

475 

835 

764 

635 

14458 

71845 


TOTAL 

7523 
9281 
2530 
6494 
1527 
1909 

3600 
8619 
3720 

12674 
7214 
3300 
1442 
710 
947 
2851 
2203 

20676 

97220 


*Includes  Mediterranean  fishery  catch 
SOURCE:   Greek  National  Statistics  Service 
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TABLE  3 
1976  GREEK  FISH  IMPORTS 


Species  Group 

Sardines 

Tuna 

Tuna- like  fish  and  mackerel,  processed 

Other  fish,  processed 

Cuttlefish,  octopus,  squid,  canned 

TOTAL 


Quantity 

Value 

(Metric  Tons) 

(in  Dollars) 

2499 

2,908,540 

235 

447,350 

2700 

1,719,030 

1636 

1,354,840 

2191 

1,408,220 

9261 

7,837,980 

Source:   Greek  National  Statistics  Service 
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weighted  average  price  was  approximately  51  drachmas  per  kilogram  ($0.64/lb.). 
It  should  be  noted,  however,  that  the  latter  figure  includes  shrimp  caught  in 
distant  waters  and  landed  mostly  overseas.   When  this  item  is  subtracted, 
average  producer  prices  for  frozen  seafood  fell  to  45  drachmas  per  kilogram 
($0.57/lb. ).   The  value  of  the  1977  production  at  producer's  prices  was  esti- 
mated at  5,542  million  drachmas  ($153,900,000).  [3] 

Imports  in  1976  amounted  to  9,261  metric  tons,  valued  at  290  million  dra- 
chmas ($7.8  million)  in  CIF  prices.   They  consisted  mostly  of  canned  sardines 
(2,500  metric  tons),  processed  tuna  and  mackerel  (almost  3,000  metric  tons)  and 
canned  mollusks  (mainly  octopus  and  cuttlefish;  approximately  2,200  metric  tons). 
Table  3  presents  import  statistics  for  1976.   It  should  be  noted  that  these  of- 
ficial Greek  Government  statistics  do  not  include,  and  are,  in  some  cases,  not 
totally  compatible  with  import  statistics  provided  by  FAO  for  the  same  year. 
The  cause  of  the  differences  is  not  immediately  apparent.   Exports  in  1976 
amounted  to  5,132  metric  tons,  valued  at  273  million  drachmas  (CIF  prices). 
They  were  dominated  by  various  types  of  shellfish  (2,389  metric  tons)  and  sar- 
dines.  Freshwater  fish  such  as  trout  are  increasingly  important  export  items. 
Per  capita  production  in  1977  was  11.5  kilograms  compared  to  a  1976  figure  of 
10.6  kilograms  and  a  1973  figure  of  18.5  kilograms.   (Per  capita  consumption 
in  1977  was  11.2  kilograms,  reflecting  the  generally  small  difference  between 
production  and  consumption).   Per  capita  consumption  of  fresh  fish  was  8.4 
kilograms  in  1977  and  7.865  in  1976.   Virtually  all  demand  is  for  final  con- 
sumption. 

Demand  for  seafood  in  Greece  is  highly  diversified  and  species  specific. 
[l]   It  is  perhaps  maintained  at  artificially  high  levels  due  to  the  price 
controls  prevailing  in  the  country.   Further  increases  in  demand  will  depend 
on  price  increases,  the  latest  of  which  were  allowed  in  January  1978.  [4] 
Certain  species  seem  to  be  in  short  supply,  at  least  periodically.   These  in- 
clude sole,  sea  breams,  goatfish,  surmullet,  grouper,  squid,  octopus  and 
cuttlefish  which  is  currently  in  surplus.   Much  of  the  demand  for  these  species 
is  satisfied  currently  by  distant  water  fisheries.   Attempts  to  introduce 
other  species  (especially  from  the  North  Atlantic)  have  met  with  limited  suc- 
cess, [l] 

Regulated  prices  for  frozen  fish  sold  by  producers  and  wholesalers  are 
presented  in  Table  4.   Prices  are  also  fixed  for  frozen  fish  products  processed 
into  various  forms  (fillets,  steaks,  etc.). 

2.  Market  Structure 

The  Greek  fishing  industry  consists  of  six  segments:   coastal,  nearshore, 
Mediterranean,  distant  water,  distant  water  shrimp,  and  inland  water.   Coastal 
fishing  is  carried  out  by  a  large  number  of  independent  fishermen,  most  of 
whom  own  one  or  a  few  small  boats,  half  of  which  are  motorized.   This  segment 
produces  fish  marketed  fresh  in  local  markets.   Nearshore  fishing  is  carried 
out  by  several  hundred  trawlers  and  purse  seiners,  mostly  in  Greek  waters. 
Large  numbers  of  individual  fishermen  who  occasionally  form  cooperatives  own 
the  fishing  vessel.   Fish  caught  in  mid-waters  are  marketed  fresh  and  chilled 
with  ice  for  the  3-4  days  from  catch  to  market.   Mediterranean  fishing  is  done 
mostly  off  the  coast  of  Libya.   A  small  number  of  fishing  vessels  are  involved 
and  the  fish  caught  are  marketed  fresh,  as  the  distance  between  Libya  and  Greece 
is  short.   Distant-water  fishing  is  conducted  off  the  coast  of  Northwest  Africa 
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TA8LE4 
MAXIMUM  PRODUCER  AND  WHOLESALER  PRICES  OF  PISH  AND  SHELLFISH 


SPECIES 


PROOUCER  PRICES 
WHOLE  HEADED 

GUTTED 
WITH  SKIN 


WHOLESALER  PRICES 
WHOLE  HEADED 

GUTTED 
WITH  SKIN 


i.  'Ans?g&J«po .. 19.— 

2.  'AfptoYXtixrat^-Psettodes  SP 45.10 

3.  'Aterdyaeo-Alopias  Vulpinus  B    17,10 

4.  'AfAfioT^ffoi^-Citharus  SP 45,10 

5.  BixaXios-Merluccius  Hubbsi — 

6.  BXsy.os-Poluprion  Ameriacanums   37,70 

7.  Tateos- Mustelus  Mustelus  L  .Mustelus 

Cantia  II   45,10 

3.  rxSoax?  -(-/T|cm-Solea  SP 67,50 

9.  T6ns;-Boops  Boops  19. — , 

10.  rouaouvo6o?o-Capros  Asper   22,85 

il.  rooaata-Pomatomus  Saltator  L.    26,70 

12.  Apiewt^-Trachinus  SP .. 17,10 

13.  ©psyoAa-Todarodes  Saggittatus  LamJc  23,45 

14.  KoXauiati-LoIigo  Vulgaris  Lamk  ....  67.50 

15.  Kawiwx-Trigla  SP 24,40 

16.  KaacKotjxoi-Dactylopterus  Volitans   ..  19,00 

17.  KiesAoi-Mugil  Sp. 28,90 

18.  Kir*-I&«-Genypteru3  Capensis 43,60 

19.  KXlv-KXiv-Phyc'is  Sp 363 

20.  KoYx?«o-Genyp tenia  Blacodes  43,60 

21.  KoxxaXia  CarnnT  Sp.  19,00 

22.  KoxxwotLapo-Lutjanus  Sp 37,70 

23.  KoAioi-Scomber  Coiiaa  L   19,00 

24.  jVo^pebttx 22.85 

25.  AxYo^a^o-Lagocephalas  Lagocepaalus  37,70 

26.  AiBpivia-Pageilus  Erytbxinus  L 3f ,S5 

27.  Afcsx^-Traciiynotus  Glaucus  L  Lichia 

Amia  L    , 17,10 

28.  Aoo-rcoi-Sphyraena  Sphyraena  L  22,S5 

29.  A3xwi-Urano3copu3  Scaber  L 21,40 

30.  McrjiaTwo-Sepiola  Dunierilli  R  26,70 

31.  Max?64«po  (Pez  Palo)  Percophis  Bra- 
siliensis     ,...  — 

32.  MouYxpii-Conger  Conger   ./  19,00 

33.  Moufjiausic-Pagellus.JIormyTus  L   ...  32,60 

34.  MouauouMz-Pagellus  Acarne  R . .  19,00 

35.  MraXa^DentexMacroptUalmiis  Block  22,S5 

36.  Mwtp(inouvix-Upeneus  Sp.  Mulius  Sur- 
muletus 55,25 

37.  llnousot-Diagramma  Moditerraneus  ..  26,70 
38    MiAoxomx-Urabrtna     Girrosa    Sciaena 

Sp.  Pseudotolithus  Sp 45,10 

39.  riop/Ti>.Y;3ti 17,10 

40.  ITia»r;diiT3s;-Lophius  Piscatjrius  L  .  33,50 

41.  ILrrsiy-r^is • 17,10 

42.  Pfrf^-aupea  Harengus  L 19,00 

43.  P'lvss-Rhinobatus  Rhinobatus  L  26,70 

44..  Po9oi-Epinephellus  Quaza  L 45,10 

45.  SaXiy.'-Raia  Sp 17,10 

46.  Sxpvci-Diplodus  Vulgaris  G  Diplodus 

Sarcus  L    26,70 

47.  Zx^iScz-Trachurus  Trachurus  L 17,10 

48.  rxoflxsia-SpondyliosomaCantarusGmel  26^70 

49.  2xou(ur?ii-Scomber  Scomber  L    19,00 

50.'  Xxoprr.ot-Scorpaena  Sp 35,30 

51.  ZoXuuo^  0s?.scaTj;-Pinguipes  Sp 46.55 

52.  Souir^-Sepia  Officinalis  L   39,85 

53.  ZK3d6y\<neaz;-Gynoglos3\i9  Sp ;  67,50 

54.  Zmpi^-Epinephelua  Alexandrinus  V  . .  45,10 
551  Sy«rn:tSa;-Lethrinu3  Atlanticus  Deutex 

Dentex  c 43,60 

56.  Z^stSx^-Epineplielus  Aeneus  L    67,50 

57.  TowoaSfj-Thynnus  Sp.  Euthvnnus  Sp. 

Auxis  Sp '. 19,00 

58.  Tffi^oupsi-Sbxysopbrys  Auratus  L   ...  41,40 

59.  <t>«*ptpii-Pagru3  Pagrus  Pagrus  Auriga 
Pagrus  Ehrenbergi  Dentex  Maroccanus 
Dentex   Canadensis   43,05 

GO.  <t)a-(^eo>.t6ii-jot    22,35 

61.  Xp'.ffTouapo-Zeus  Faber  L    21,40 

62.  XriTTooia-Octapus  Vulgaris  Lamk    . . .  46,55 

63.  XTT/m-BranciiiostegusSemifasciatus  . .  21,40 

Sourea:  Grwfc  Smwnmm  Guana.  Attiam.  Sastambw  13.  1977 


23,25" 

55,50 
21,35 
55,50 
32,60 
46,40 

55,50 


28,30 
32,S5 
21,35 


30,05 
23,25 
35,55 
53,60 
44,55 
53,60 
23,25 
46,40 
23,25 
23.30 
46.40 
39,20 

21,35 
2S.30 
26,65' 
32,85 

33,50 
23,25 

23,25 
2S.30 


32,35 

55,50 
21,35 
41,20 
21,35 
23,25 
32,S5 
55,50 
21,35 

32,S5 
21,35 
32.S5 
23,25 

57,30 


55,50 

53,60. 
79,70 


50,05 


59,10 
2S,30 
26,65 

26,65 


21,50 
49,80 
19.50 
49,80 

41,65 

49,S0 
74,50 
21,50 
25,40 
29,45 
19,50 
26,00 
74,50 
27,00 
21,50. 
3i,90 
43,15 
40,00 
43,15 
21,50 
41,65 
21,50 
25,40 
41,65 
35,15 

19,50 
25,40 
23,95 
29,45 


21,50 
36,00 
21,50 
25,40 

61,00 
29,45 

49.80 
19,50 
37,00 
19,50 
21,50 
29,45 
49,80 
19,50 

29,45 
19,50 
29,45 
21,50 
59,00 
51,40 
44,00 
74,50 
49,80 

48,15 
74,50 

21,50 
45,70 


53,05 
25.40 
23,95 
51,40 
23,95 


25,95 
61.25 
23,95 
61,25 
36,00 
51,25 

61,25 


313 
36,25 
23,95 


33,20^ 

25,95 

39,25 

59,20 

49j20 

59,20 

25,95 

51,25 

25,95 

313 

51,25 

43,25 

23,95 
31,25 
29,40 
363 

37,00 
25,95 

25,95 
31,25 


363 

61,25 
23,95 
45,50 
23,95 
25,95 
36,25 
61,25 
23,95 

36,25 
23,95 
36.25 
25,95 

63,25 


61,23 

59,20 
88,00 

25,95 
56,25 


65,25 
31,25 
29,40 

29,40 
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(Mauritania,  Guinea,  Guinea-Bissau)  and  to  a  lesser  extent  off  the  coast  of 
South  Africa.   The  distant-water  fishing  fleet  consists  of  approximately  30 
larger  vessels,  most  of  which  are  old.   They  operate  under  bilateral  agree- 
ments between  Greece  and  the  African  countries.   This  segment  of  the  industry 
markets  practically  all  of  its  catch  in  Greece  frozen.   It  is,  however,  cur- 
rently plagued  by  rising  operating  costs,  decreasing  yields  and  the  uncertainty 
of  operating  under  revocable  license.   Distant-water  shrimp  fishing  is  carried 
out  by  a  small  number  of  specialized  vessels  outside  the  coast  of  Northwest 
Africa  under  the  same  bilateral  agreements  as  the  other  distant-water  fishing 
vessels.   The  main  difference  is  that  this  segment  lands  70  percent  of  its 
catch  in  foreign  countries.   Finally,  inland  water  fishing  is  carried  out  by 
individual  fishermen  and  cooperatives  under  license  from  the  Greek  government. 
This  segment  is  increasingly  important  as  a  source  of  foreign  currency  due  to 
the  exports  of  freshwater  fish,  particularly  trout.   Inland  water  fishing  is, 
however,  increasingly  hampered  by  pollution.   Table  5  presents  figures  on  pro- 
duction by  segment  in  1977. 

Fish  marketed  fresh  are  brought  to  a  number  of  ports  around  the  country 
and  are  either  sold  directly  to  wholesalers  who,  in  turn,  sell  to  retailers, 
restaurants,  institutions,  etc.,  or  are  transported  to  inland  areas.   Almost 
every  city  in  Greece  has  a  municipal  or  privately  operated  fish  market.   Fish 
(fresh  and  thawed  frozen)  are  also  sold  directly  to  the  consumer  by  small 
neighborhood  stores  or  by  door-to-door  salesmen.   Supermarkets  also  serve  as 
retail  outlets  for  fresh  and  frozen  fish  but  they  are  relatively  few  and  are 
located  only  in  major  cities.   Small  quantities  of  fresh  fish  are  frozen  for 
later  consumption  by  the  wholesalers  or  sold  to  processors.   Major  fish  land- 
ing ports  are  Piraeus,  Thessaloniki,  Patra,  Kavalla,  Chalkis,  and  Chos. 

Frozen  fish  are  transported  from  distant  water  fisheries,  mainly  to 
Piraeus,  by  refrigerator  ships  and  sold  to  wholesalers  who  distribute  the 
product  thawed,  frozen  or  store  it  for  future  consumption.   Processing  takes 
place  on  a  small  scale  by  a  number  of  small  firms.   It  consists  mostly  of 
salting,  smoking  and  drying  of  fish  and  the  product  is  primarily  exported.   A 
few  canning  operations  exist,  principally  for  sardines,  and  they  also  export 
most  of  their  product.   Tables  6  and  7  list  firms  involved  in  salting  and 
general  processing  of  fish.   Fish  and  fish  products  are  imported  by  a  few 
small  companies,  many  of  which  also  double  as  wholesalers.   The  majority  of 
them  are  located  in  the  Athens-Piraeus  area.   Table  8  lists  major  fish  im- 
porters.  These  importers  represent  the  importation  channels  for  fish  products 
into  Greece.   The  Greek  Army  is  the  major  institutional  consumer  of  fish  and 
fish  products  in  both  fresh  and  frozen  form.   However,  purchasing  of  food 
tends  to  be  decentralized,  rendering  marketing  more  difficult.   There  are 
virtually  no  other  major  institutional  consumers,  except  for  a  few,  relatively 
small  hotel  chains. 

In  general,  the  seafood  industry  in  Greece  is  relatively  unsophisticated. 
There  is  little  vertical  integration  and  a  very  low  degree  of  concentration. 
The  industry  is  not  well  organized  and  operates  with  a  low  to  moderate  degree 
of  efficiency.   Vessels  and  equipment  are  relatively  old  and  the  level  of  in- 
vestment is  relatively  low. 

Government  support  programs  exist  in  the  form  of  loans,  subsidies  and 
public  works.   For  1978,  450  million  drachmas  ($12.5  million)  have  been  budgeted 
to  support  the  fishing  industry.  [5]   These  include  funds  for: 
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TABLE  5 

NATIONAL  FISH  PRODUCTION 
(IN  METRIC  TONS) 


1977  1976 

1.  Nearshore  Fishing 

a)  Trawlers       22,  000 

b)  Purse  seiners   25,  000  47,000  42,000 

2.  Distant  Water 

Fishing  25,786  22,690 

3.  Coastal  Fishing  17,500  16,000 

4.  Inland  Waters 

(Fish  Farming)  10, 000  9,  000 

5.  Mediterranean 

Fishing  1,  200  3,  000 

6.  Distant  Water 

Shrimp  Fishing  2,000  2,200 

7.  Amateur  Fishing 

Self  -  consumption  12, 000  10, 000 

Total  National 

Production:  115, 486  104, 890 


Less:  Amateur 
Fishing  &  Self- 
consumption 

Commercial  production 


SOURCE:   FISHING  Magazine,  Athens,  February  ,  19  78. 


(12,  000) 

(10,  000) 

103,  486 

94,  890 

(1)  4 
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TABLE  6 
FISH  SALTING  COMPANIES 


*AYANCA  LTD. 


B.E.T.S.A. 


STYLIANIDES  C.  &  SONS 


STYLIANIDES  GEOR. 


*ZOUMBOULAKIS,  M. ,  LTD 


FIDEL,  LTD. 


KALYVAS  VASS. 


Phone 

25  Chr.  Smyrnis..  St.  ,  Tavros 

ATHENS        3465594 

Head  Office:  20  Paspati  St., 

CHIOS    (0271)  22072 

Offices:  2  Kypselis  St., 

ATHENS        8218280 

117  Larissis  St. ,  VOLOS 

(0421)  25592 

20  Korai  St. ,  VOLOS 

(0421)  30732 

21  Venizelou  St.,  CAVALA 

(051)  23652 

26  Socratous  St.,  ATHENS 

5242498 

200  Kallirois  St.,  ATHENS 

3460531 


*   Financial  and  other  data  for  these  firms  are  available  from 
ICAP,  1978,  Financial  Directory  of  Greek  Companies.   See  Table  6-A. 


SOURCE:   Greek  Industry  sources 
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TABLE    6 A 
FINANCIAL    STATEMENTS    OF    TWO    FISH    PROCESSING    FIRMS 


AYANCA,    Ltd. 

ESTD:  196  8.   HEAD  PLANT:  25  Chr.  Smyrnis,  Tavros,  Athens, 
tel. 3465-594.   ACTIVITY:  Salting,  smoking,  drying,  packaging, 
distributing  and  exports  of  fish.   Imports  of  fresh,  frozen  and 
salted  fish.   EXPORTING  TO:  France,  Canada,  U.S.A.,  Congo, 
Australia,  Arab  Countries,  W.  Germany.   ADMINISTR..:  E.  Cardaras. 
EMPLOYEES:  5-2  0.  BANKS:  National,  Commercial. 


FINANCIAL  DATA (000  Drs) 

Capital 

Net  Worth 

Curr.  Liabilities 

Fixed  Assets 

Accum.  Depreciation 

Current  Assets 
Inventories 
Total  Assets 
Gross  Income 
Net  Income (Loss) 


1976 


1975 


1974 


300 

300 

300 

410 

389 

385 

2,700 

2,081 

2,164 

440 

395 

388 

344 

281 

266 

3,014 

2,364 

2,427 

1,769 

967 

962 

3,110 

2,470 

2,549 

1,027 

580 

754 

418 

93 

228 

ZOUMBOULAKIS,  M. ,  Ltd. 

ESTD:  1948.   HEAD  OFFICE:  21  Venizelou,  Cavala,  tel.  23-652. 

PLANT:  Tenedou  St.  Cavala  Industrial  Zone.   PRODUCTS:  Salted 

food  products.  EXPORTING  TO:   Bulgaria.  ADMINISTR.:  P.  Zoumboulakis , 

S.  Zoumboulakis,  A.  Angelides.   EMPLOYEES:  20-50.  BANKS:  National, 

Commercial. 


FINANCIAL  DATA  (000  Drs) 

Capital 

Net  Worth 

Curr.  Liabilities 

Fixed  Assets 

Accum.  Depreciation 

Current  Assets 
Inventories 
Total  Assets 
Gross  Income 
Net  Income (Loss) 


1976 


1975 


1,200 

1,200 

1,639 

1,420 

9,417 

8,340 

597 

562 

392 

328 

10,851 

9,526 

8,409 

6,680 

11,056 

9,760 

1,505 

3,073 

86 

811 

SOURCE:  ICAP ,  1978.   Financial  Directory  of  Greek  Companies.   Athens 
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TABLE  7 

PREPARATION  OF  PRESERVED  FISH  AND  FISH-LIKE  ARTICLES 
MANUFACTURERS  -  CRAFTSMEN 


AYANCA 

ADAMIS  G.  &  Co. 
MAMA IS  E.  &  SONS 

TSIGIRIDOU  ELENI 


"EVOIKO"  VASIOTIS  CHR. 
STABORIS  &  Co. 

TRELLIDIS  TH.  &  TZEKA  BROS 
"PELEKAN" 


MARTINIDIS  APOST.  &  SONS 


VASILIADIS  G. 


ZOUBOULAKIS  M.  &  SONS 


KOURKOURAIDIS  THEOD 


MISTAKIDIS  CHRISTOS 


PETROPOULOS  IGNATIOS  &  BROS 


PORTOKALI  BROS 


ETERIA  ALIPASTON  MITILINIS 


KATRAMADOS  P 


IOANNIDIS  K. 


25  Chr.  Smyrnis,  Tavros , 

ATHENS,      3465694 

Aspropyrgos,  ATTICA     5573040 

21  Bichaki  St.  Ag.  I.  Rentis, 
PIRAEUS      4175341 

25  Irakleous  St. ,  Neapolis- 
.Nikea,  PIRAEUS       4961086 

15  Giatrakou  St. ,  ATHENS 

5525823 

2  5  Andreou  Kypriou  St. 
THESSALONIKI 

(031)  513485 

21  Andreou  Georgiou  St., 
THESSALONIKI 

(031)  516803 

Viomichaniki  Zoni ,  KAVALA 

(051)  22958 

Alipaston  Viomichaniki  Zoni, 

KAVALA   (051)  -22952 

Viomichaniki  Zoni,  KAVALA 

(051)  22515 

Terma  Viomichanikis  Zonis, 

KAVALA   (051)  24972 

Viomichanikis  Zoni,  KAVALA 

(051)  22808 

Viomichanikis  Zoni,  KAVALA 

(051)  22826 


Frouriou-MITILINI 


(0277)  28657 


Tabakaria,  MITILINI 

(0277)  28595 

Viomichaniki  Zoni, 

KAVALA    (051)   23083 
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TABLE  7 
(cont. ) 


"GIAROS"  PAPADIMITRIOU  E.  BROS 
ARAMARIS  D.  &  N.  "PELCO" 

SKOURTOPOULOS  A.  &  SON 

EMSKA  G.M.B.H. 


*COTZAVASSILOGLOU  HAR, 
(SALIGAR) ,  S.A. 

PIMENIDES  SPYROS  S.A. 


SPETSAI  CHR.  KYRIAZIS  - 
M.  LIOSSI  &  Co. ,  LTD. 

*TATARIDIS  C.,  FRANCO- 
HELLENIC  CANNING  Co.,  S.A. 

*TOULIATOS  Co. ,  LTD. 


*FRINCO  LTD. 


Mirina,  LESVOS   (0276)  22073 

Viomichaniki  Zoni ,  VOLOS 

(0421)  25039 

Viomichaniki  Zoni,  VOLOS 

(0421)  25237 

15  Anton.  Vlachaki  St., 
THESSALONIKI 

(031)  522441 

Sevastiana,  EDESSA 

(0381)  89609 

24  N.  Tsimiski  St.,  THESSALONIKI 
(031)  523883 

10  Akti  Possidonos,  PIRAEUS 

4175452 

10  Nikita  St.,  PIRAEUS 

420850 

6  9  Panepistimiou  St.,  ATHENS 

3214531 

27  Pyrgou  St.,  Moschaton,  PIRAEUS 

4811875 


*   Financial  and  other  data  for  these  firms  are  available  from 
ICAP,  1978,  Financial  Directory  of  Greek  Companies.   See  Table  7-A, 


SOURCE:   Greek  Industry  sources 
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TABLE  7A 


AYANCA  LTD. 

ESTD:  1968.  HEAD  OFFICE-PLANT:  25  Chr.  Smyrnis,  Tavros,  Athens,  tel.  3465-594. 
ACTIVITY:  Salting,  smoking,  drying,  packaging,  distrib.  and  exports  of  fish. 
Imports  of  fresh,  frozen  and  salted  fish.  EXPORTING  TO:  France,  Canada,  U.S.A. 
Congo,  Australia,  Arab  Countries,  W.  Germany.  ADMINISTRE:  E.  Cardaras. 
EMPLOYEES:  5-20.  BANKS:  National,  Commercial 

Financial  Data  (000  drs. )  1976  1975  1974 

Capital 

Net  Worth 

Curr.  Liabilities 

Fixed  Assets 

Accum.  Depreciation 

Current  Assets 
Inventories 
Total  Assets 
Gross  Income 
Net  Income  (Loss) 


300 

300 

300 

410 

389 

385 

2700 

2081 

2164 

440 

395 

388 

344 

281 

266 

3014 

2364 

2427 

1769 

967 

962 

3110 

2470 

2549 

1027 

580 

754 

418 

93 

228 

COTZAVASSILOGLOU,  HAR.  B.,  (SALIGAR)  S.A. 

ESTD.  1971  (inc.  in  1974).  HEAD  OFFICE-PLANT:  Sevastiana,  Edessa.  tel.  89-609, 
ACTIVITY:  Processing  and  exports  of  snails,  frogs  and  fish.  EXPORTING  TO: 
France.  BOARD:  H.  Cotzavassiloglou  (Chrm)  ,  C.  Kriticos,  D.  Cotzavassiloglou, 
O.  Saroglou.  MNG  DIRECTOR:  H.  Cotzavassiloglou.  EMPLOYEES:  10-250.  CAPITAL 
STOCK:  Drs.  10,000,000. 

Financial  Data  (000  drs.)  1976 

Capital  Stock  10000 

Number  of  Shares  2000 

Net  Worth  19303 

Curr.  Liabilities  7818 

Long-term  Debt  8058 

Fixed  Assets  16008 

Accum.  Depreciation  2114 

Current  Assets  21285 

Inventories  2090 

Total  Assets  35179 
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TABLE    7A 
(cont. ) 


TOULIATOS   CO.    LTD. 

ESTD:    1960.      HEAD  OFFICE:    69  Panepistimiou,    Athens,    tel.    3214-531. 
PLANT:    Pedion  Areos,    Volos,    tel.    27-125.      ACTIVITY:    Canning  of  agricultural 
products,    fish,    etc.      Exporters  of   food  and  other  agricultural  products. 
EXPORTING  TO:      U.S.A.,    Canada,    Panama,    Brazil,    Australia,    New  Zealand,    Japan, 
Europe,    Middle  East,    Africa.      ADMINISTRE:      N.    Touliatos.      EMPLOYEES:      50. 
BANKS:      National,    Ionian   &   Popular  Credit. 


Financial   Data    (ooo  drs) 

Capital 

Net  Worth 

Curr.    Liabilities 

Fixed  Assets 

Accum.    Depreciation 

Current  Assets 

Inventories 

Total  Assets 

Gross    Income 

Net   Income    (Loss) 


1975 


1974 


600 

600 

998 

910 

25493 

19820 

8600 

7149 

2208 

1581 

20099 

15162 

10147 

8662 

26491 

20730 

6697 

5151 

875 

631 

Source:   ICAP,  1978.   Financial  Directory  of  Greek  Companies,  Athens. 
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TABLE  7 A 
(cont. ) 


FRESCO  LTD 


ESTD.  1974.  HEAD  OFFICE-PLANT:  27  Pyrgou,  Moschato.  tel.  4818-964.  ACTIVITY: 
Processing,  packaging,  and  distrib.  of  fresh  and  frozen  fish.  ADMINISTPE: 
E.  Papageorgiou.  EMPLOYEES:  6.  BANKS:  National 


Financial  Data  (000  drs.) 

Capital 

Net  Worth 

Curr.  Liabilities 

Fixed  Assets 

Accum.  Depreciation 

Current  Assets 

Inventories 

Total  Assets 

Gross  Income 

Net  Income  (Loss) 


1976 


1975 


1974 


220 

220 

220 

320 

320 

220 

2161 

3455 

1029 

1875 

1365 

565 

445 

174 

42 

1051 

2584 

726 

164 

143 

150 

2481 

3775 

1249 

3913 

4417 

732 

722 

1167 

86 

TATARIDIS,  C,  FRANCO-HELLENIC  CANNING  CO.  S.A. 

ESTD.  1974.  HEAD  OFFICE:  10  Nikita,  Piraeus,  tel.  4120-850.  PLANT:  Thessalonikis- 
Cavalas  Rd.  (looth  km) ,  Nea  Kerdillia,  Serrai.  ACTIVITY:  Canning  of  fish, 
EXPORTING  TO:  France,  W.  Germany,  Arab  Countries,  Rumania.  BOARD:  C.  Tataridis 
(chrm) ,  S.  Tataridou,  A.  Tataridou,  G.  Caryanos,  N.  Apostologlcu.  MMG.  DIRECTOR: 
C.  Tataridis.  EMPLOYEES:  30-80.  BANKS:  National. 


Financial  Data  (000  drs) 

Capital  stock 
Number  of  Shares 
Net  Worth 
Curr.  Liabilities 
Fixed  Assets 
Accum.  Depreciation 
Current  Assets 
Inventories 
Total  Assets 
Gross  Income 
Net  Income  (Loss) 


1976 


1975 


1974 


7000 

7000 

7000 

7000 

7000 

7000 

6612 

6410 

6410 

17663 

14854 

8137 

12129 

10218 

6732 

1792 

966 

- 

13938 

12012 

7815 

9991 

7677 

4869 

24275 

21264 

14547 

2820 

1747 

481 

92 

110 

(590) 
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TABLE  8 
GREEK  FISH  IMPORTERS 


K.  MAVROMMATIS 

AENTAS  K APS IS 

A.  HADZIANTONIOU  &  Co.* 

T.  KAMBOUROPOULOU 

P.  SARDELLIS 

I.  LINARDOS  &  Co. 

ATHINA  EPE 

A.  LAPP AS 

G.  TZEVELEKAKIS* 

A.  LIMBOPOULOS 

P.  STAMATOPOULOS* 

N.  VAKALOPOULOS  -  CH . 
GOLES 

A.S.  PIKOUNIS* 

P.  MANETAS  &  Co. 

P.  VETOULIS  &  Co. 

BIOMKREAT 

MAZECO  HELLAS 


Konstantinoupoleos  52, 
N.  SMYRNI 

A.  Zirogianni  11,  ZOGRAFOS 

Athinon  11,  GLYFADA 

Kotopouli  5 

Veikou  36 

P.  Ralli  8 

El.  Venizelou  92,  KALLITHEA 

Arkadiou  3 

P.  Ralli  8 

Chrys.  Smyrnis  23,  HALANDRI 

Fidiou  2 

Kentr.  Agora  66 

Kentr.  Agora  67 

El.  Venizelou  64,  KALLITHEA 

Kentr.  Agora  56 

Koniari  68 

P.  Ralli  8 


9338463 

7778795 
8947857 
3241344 
9230137 
3457268 
9583878 
9583873 
3458908 
6823108 
3620094 
321700 

3214091 
9581664 
3460254 
6442408 
3459965 


*  Major  Importers 


SOURCE:   Greek  Industry  sources 
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Loans  for  replacement  and  refurbishing  of  the  fishing  fleet. 

Fuel  subsidies. 

Export  subsidies. 

Subsidies  for  processing  of  domestic  landings 

3.  Transportation  and  Warehousing 

Seafood  is  transported  in  mainland  Greece  primarily  by  trucks.   Transpor- 
tation costs  vary  with  distance  and  the  particular  route  to  be  followed. 
Where  passage  on  a  ferry  boat  is  required,  costs  are  substantially  higher. 
The  main  transportation  origin  for  seafood  is  the  port  of  Piraeus.   Ferry  boats 
connect  Piraeus  with  the  major  islands  and  other  points  of  the  mainland.   Table 
9  provides  distances  between  Piraeus  and  major  cities  in  the  mainland  and  the 
islands.   Table  10  provides  transportation  costs  for  various  product  forms. 
Rates  shown  are  representative.   Specific  rates  are  negotiated  on  a  case-by- 
case  basis. 

Transportation  by  truck  in  Greece  is  primarily  controlled  by  individual 
truck  owners  who  often  form  associations.  Trucks  are  plentiful  and  a  large 
number  of  them  are  equipped  with  refrigeration  facilities. 

Transportation  by  rail  is  available  for  fresh  and  canned  fish  only,  due  to 
the  lack  of  refrigerated  rail  cars.   Table  11  presents  rates  for  rail  transport. 
Railroads  are  publicly  owned  in  Greece.   Transportation  by  air  is  possible  for 
fresh  and  canned  fish  only,  since  there  are  no  refrigeration  units.   Table  12 
presents  rates  for  shipping  by  air.   Olympic  Airways,  a  publicly  owned  enter- 
prise, is  the  only  carrier. 

Transportation  by  ship  is  uncommon  in  Greece,  except,  of  course,  on  fish- 
ing vessels.   Trucks  carried  on  ferry  boats  transport  fish  to  the  various 
islands  and  points  on  the  mainland  coast.   Transporting  fish  to  the  islands 
is  generally  unnecessary,  since  there  are  plenty  of  fish  landed  off  the  islands. 

Warehousing  facilities  for  fish  are  generally  adequate.   There  are  many 
cold  storage  companies  in  the  Athens-Piraeus  area  but  only  seven  have  deep 
freezing  facilities.   Table  13  gives  the  names  of  several  cold  storage  enter- 
prises in  and  around  Athens.   Approximately  90  percent  of  the  country's  cold 
storage  capacity  exists  in  this  area.   Fish  quantities  stored  in  these  facil- 
ities fluctuate  seasonally  since  Greeks  tend  to  consume  more  fish  on  certain 
holidays  due  to  religious  customs.   Table  14  presents  cold  storage  costs. 
Fish  is  stored  in  temperatures  below  -18  C  and  for  periods  not  to  exceed  nine 
months.   Storage  facilities  for  canned  fish  are  also  available. 

4.  Outlook 

As  mentioned  earlier,  most  of  the  fish  consumed  in  Greece  is  caught  in 
Greek  waters.   However,  without  the  quantities  supplied  by  the  distant  water 
fisheries,  severe  shortages  would  occur,  especially  in  the  most  preferred 
species.   Mediterranean  waters  appear  unable  to  sustain  prolonged  increased 
yields.   Thus,  any  increase  in  consumption  will  have  to  come  from  increased 
distant  water  production  and  from  inland  waters. 
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TABLE  9 
DISTANCES  BETWEEN  PIRAEUS  AND  MAJOR  CITIES 


Piraeus  -  Athens 
Piraeus  -  Tripolis 
Piraeus  -  Kalamata 
Piraeus  -  Lamia 
Piraeus  -  Larisa 
Piraeus  -  Thessaloniki 
Piraeus  -  Kavala 
Piraeus  -  Alexandroupolis 
Piraeus  -  Creta 
Piraeus  -  Corfu 
Piraeus  -  Mytilini 


10  Kms 

190  Kms 

280  Kms 

220  Kms 

360  Kms 

550  Kms 

710  Kms 

810  Kms 

170  Nautical  miles 

233  Nautical  miles 

188  Nautical  miles 


SOURCE:   Greek  Transportation  Companies. 
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TABLE   10 
TRANSPORTATION  RATES  BY  TRUCK 


DRS. 


FROZEN 


(1  U.S.  $   =  3  7  Drachmas) 


-  Piraeus  and  Athens  area 

-  Piraeus  to  Consumption  centers  (islands) 

-  Piraeus  to  Consumption  centers  (mainland) 

CANNED 

-  Piraeus  Athens  area 

-  Piraeus  to  Consumption  centers  (islands) 

-  Piraeus  to  Consumption  centers  (mainland) 

FRESH 


400-500/ton 
30  00-4  00  0/ton 
800-1000/ton 


300-400/ton 

2000-2500/ton 

700-900/ton 


Piraeus,  Athens  area,  and  distance  under 
300  Kms  from  Piraeus. 

Piraeus  to  Distances  over  300  Kms  from 
Piraeus,  (islands) 
(mainland) 


300-400/ton 


3000-4000/ton 
800-1000/ton 


Distances  over  300  Kms  have  higher  transportation  costs  as 
Refrigerator  trucks  are  needed. 


SOURCE:   Greek  Transportation  Companies 
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TABLE  11 
TRANSPORTATION  COSTS  BY  RAIL 


Weights 


Transportation 
from/to 


Athens  -  Lamia 
Athens 
Athens 
Athens 


Larissa 

Thessaloniki 

Alexandroupolis 


Distance 

2.5-5  Tons 

15  Tons 

&  Over 

Kms 

Drs . /Ton 

Drs. /Ton* 

218 

1,125 

460 

(683) 

339 

1,475 

645 

(957) 

511 

1,986 

914 

(1357) 

954 

3,274 

1,591 

(2362) 

The  prices  in  the  parentheses  refer  to  Drs. /ton  on  rented  cars  for 
product  weights  from  seven  to  ten  tons.   Under  this  transportation  tariff  the 
seven  tons  minimum  must  be  paid  even  if  the  transported  product  weighs  less. 


*  1  U.S.  $  =  37  Drachmas 


Source:   Greek  Railways 
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TABLE  12 
TRANSPORTATION  COSTS  BY  AIR 


DESTINATION 

Athens  -  Thessaloniki 
Athens  -  Corfu 
Athens  -  Rhodos 
Athens  -  Creta 
Athens  -  Limnos 


MINIMUM  QUANTITY 
Kg. 


100 
100 
100 
100 
100 


DRACHMAS 

(1  US  $  =  37 
4, 00  0/ton 
5,000/ton 

5,500/ton 
4,000/ton 
3,500/ton 


Drachmas) 


SOURCE:   Greek  Shipping  Company 
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TABLE  13 


COLD  STORAGE  ENTERPRISES 


ATHENS 


PIRAEUS  AREA 


Name 

KAROLOS  FIX  (Athens) ,  Inc. 

*KAROLOS  FIX  (Piraeus),  Inc. 

EVKAP,  Inc. 

PSYCHOUS  CHYMON  "OLYMPOS", 
Inc. 

LUX,  Inc. 
♦ELLADOS,  Inc. 
*EVROPIS,  Inc. 

PARNASSOS,  Inc. 
♦ATHENS,  Inc. 
♦ATTIKIS,  Inc. 

VOGIAZIDIS,  Inc. 

ELLINIKI  VIOMIHANIA 
PSYCHOUS 

*TAYGETOS 

PAGOPEITIKI  PATISION 

ANTZOULATOU,  Inc. 

ATH.  GEORGOULI3  &  Co. 

VALKANIA 

ARKTIKI,  Inc. 

ELEFSINOS  ASTIR 

ALIEFTIKI,  Inc.  ELEFSINA 

LEONIDAS  BASSIOTIS 

PIRAEUS,  Inc. 
*VERMION,  Inc. 

*ARIST,  KARELAS,  Inc. 


City,  Address 

ATHENS,  53  LEOFOROS  SYGROU 
PIRAEUS,  DRAGATSANIOU 
ATHENS,  307  PATISON 
ATHENS,  8  PIRAEUS 

PIRAEUS,  51  AGIOU  ELEFTHERIOU 
PIRAEUS,  8  AGIOU  DIONYSIOU 
ATHENS,  8  P.  RALLI 
PIRAEUS,  226  THIVON 
ATHENS,  7  AGIAS  ANNIS 
PIRAEUS,  4  THESSALONIKIS,  NIKEA 
ATHENS,  234  PIREAUS 
ATHENS,  24  P.  RALLI 

PIRAEUS,  52  FOKIONOS 
ATHENS,  26  PALAMA 
ATHENS,  POLYLA  AND  GABRIELIDI 
ATHENS,  97  IERA  ODOS 
ATHENS,  131  IERA  ODOS 
ATHENS,  222  PIRAEUS 
ELEFSINA 

PIRAEUS,  35  AKTI  MIAOULI 
ATHENS,  32  FRIDERIKIS 
PIRAEUS,  1  AGIOU  DLMITRIOU 
ATHENS,  253  PIRAEUS 
PIRAEUS,  11  KIFISSOU,  RENTI 


Tel. 

Cool 

ing  Capacity  (in 

metric  ton: 

No. 

Simple 

Freezina 

Total 

912.000 

463.111 

14,123 

4,319 

6,698 

25,140 

280.191 

8,676 

- 

- 

8,676 

482.167 

3,881 

- 

- 

3,881 

483.276 

7,204 

2,213 

2,783 

12,208 

464.861 

- 

5,229 

14,849 

20,078 

345.401 

566 

4,369 

28,065 

33,500 

492.501 

2,866 

826 

4,686 

3,373 

363.862 

6,546 

3,306 

1,916 

11,768 

493.485 

5,472 

7,976 

6,508 

19,956 

362.520 

7,000 

- 

- 

7,000 

364.861 

7,152 

- 

- 

7,152 

473.472 

2,586 

- 

12,500 

15,086 

281.639 

2,001 

4,500 

- 

6,501 

281.371 

4,931 

- 

- 

4,931 

361.725 

5,500 

- 

- 

- 

363.262 

1,766 

4,240 

- 

363.701 

3,815 

3,890 

7,705 

02916510 

6,250 

- 

- 

6,250 

424.651 

- 

- 

7,000 

7,000 

972.274 

1,200 

- 

- 

1,200 

46o794 

3,088 

1,434 

1,208 

11,680 

483.638 

2,402 

3,184 

23,858 

29,444 

484.111 

- 

16,875 

16,875 

*  Cold  storage  enterprises  with  deep  freezing.   Source:   Cold  Storage  Industry  Sources 
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TABLE  14 
COLD  STORAGE  COSTS 


a)  Rented  room 

b)  Rented  place  in  room 

c)  Labor-paid  when  the 

products  are  entered 
to  the  cold  storage. 


DRS.* 
80/M3 
360-400/ton 

350/ton 


*  1  US  $  =  37  Drachmas 

SOURCE:   Greek  Cold  Storage  Company 


PERIOD 
Monthly 
Monthly 

Once 
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The  capacity  of  inland  waters  is  clearly  limited  and  is  also  hampered  by 
increasing  pollution.   Distant  water  fishing,  as  stated  earlier,  is  also 
facing  several  problems;  and  at  least  in  terms  of  the  number  of  vessels,  it 
is  static  and  possibly  on  the  decline.   Unless  conditions  change,  Greece  seems 
destined  to  increase  imports  at  some  time  in  the  not  too  distant  future. 

Interest  in  developing  new  distant  water  fisheries  has  been  growing  and 
there  are  indications  that  some  Greek  fishing  companies  may,  with  the  encour- 
agement of  the  Greek  Government,  apply  for  a  license  to  fish  in  U.S.  waters 
along  the  East  Coast.   Other  distant  water  fisheries  in  the  Atlantic  and  the 
Indian  Oceans  could  also  be  developed.   However,  the  current  state  of  the 
industry  is  one  of  stagnation  rather  than  progress.   With  government  efforts 
and  incentives  it  is  possible  that  this  situation  may  change  in  the  near 
future. 


II.   PRODUCT  SPECIFICATION 

Product  specifications  were  available  by  generic  rather  than  by  species 
and  product  form.   Given  the  preponderance  of  fresh  and  frozen  forms  in  the 
Greek  market  and  the  uniform  manner  of  marketing  most  fish  products,  this  is 
probably  not  as  strict  a  limitation  as  it  may  appear  at  first.   It  is  fortu- 
nate that  virtually  all  requirements  imposed  by  the  Greek  government  are 
contained  in  one  publication  entitled  "The  Code  of  Food,  Drinks,  and  Articles 
of  Common  Usage" ,  a  copy  of  which  (in  Greek)  can  be  obtained  from  the  Greek 
National  Printing  Office.   The  generic  description  of  fish  product  specifica- 
tions is  outlined  below. 

Fish  caught  in  distant  water  fisheries  is  frozen  at  sea.   Secondary  pro- 
cessing takes  place  in  shore  plants  which  pack  and  distribute  the  products 
whole,  dressed,  or  in  steaks.   As  mentioned  earlier,  sardines  not  sold  fresh 
are  frozen,  salted  or  canned.   Shellfish  and  mollusks  not  sold  fresh  are  either 
frozen  or  canned. 

Industry  may  use  any  processing  method  provided  the  requirements  of  the 
above  mentioned  Code  are  followed.   Most  of  these  requirements  are  set  forth 
in  Chapters  I  (General  Provisions),  II  (Packaging  Materials),  III  and  IV 
(Additives),  VI  (Preserved  Foods),  and  XI  (Seafood).   All  processing  must  be 
licensed  by  the  General  State  Laboratory.   Specific  provisions,  some  of  which 
are  outlined  below,  are  extensively  detailed  in  the  Code. 

The  general  provisions  of  the  Code  require  that  quality  standards  be  met 
during  the  preparation,  distribution,  and  marketing  of  foods  and  prescribes 
procedures  by  which  licenses  can  be  obtained  and  maintained.   The  general 
provisions  also  contain  "truth  in  advertising"  articles  and  labelling  require- 
ments for  packaged  products.   These  requirements  include  a  description  of  the 
content,  the  manufacturer's  or  producer's  name  and  address,  the  quantity  of 
the  contents,  any  artificial  ingredients  or  preservatives,  and  the  country 
of  origin  or  packaging.   All  foods  are  subject  to  sampling  and  analysis. 

Articles  regulating  the  packaging  materials  prescribe  the  types  of  metals 
and  coatings  that  may  be  used  which  generally  correspond  to  those  used  in  the 
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United  States.   Other  articles  regulate  the  quality  of  paper,  glass,  cloth, 
wood  or  other  material  used  to  package  foods.   Colors  for  packaging  materials 
are  also  regulated.   Other  requirements  relate  to  strength  of  packaging 
materials. 

Additives,  preservatives  and  colors  are  also  regulated  in  great  detail. 
Other  provisions  deal  specifically  with  packaging  fluids.   Preserved  foods 
must  meet  special  requirements.   For  fish  products  the  following  requirements 
for  cold  storage  are  imposed: 


Product 


Temperature 


Humidity 


Duration 


Frozen  fish 

Smoked  fish 

Salted  cod 

Smoked  herring 

Lakerda  (Atlantic 
Bonito  steaks) 


less  than  -18  C 
0°  to  2°C 

0°  to  2°C 

o     o 

-2  to  2  C 


o     o 
0  to  2  C 


greater  than  85% 
70-80% 
80-90% 
70-80% 

70-80% 


9  months 
12  months 
10  months 
12  months 

7  months 


Specific  provisions  for  fish  products  are  contained  in  Chapter  IX  of  the 
Code.   Separate  requirements  govern  fresh,  frozen,  dried,  salted,  smoked,  and 
other  preserved  forms  as  well  as  fish  roe  and  other  fish  products  such  as 
soups.   Inspection  and  enforcement  of  the  Code  is  conducted  by  agents  of  the 
Public  Health  Service. 

No  specific  size  or  weight  requirements  for  packaged  fish  .products  exist 
and  no  strong  preferences  of  the  consuming  public  in  this  respect  seem  to 
exist.   Presentation  of  the  final  product  is  either  in  unpackaged  form  or  in 
illustrated  cans.   Salted  items  come  in  barrels  while  smoked  items  come  in 
wooden  crates. 


III.   BARRIERS  TO  TRADE 


1 .   Introduction 


Greece  has  applied  for  membership  in  the  European  Economic  Community  and 
is  currently  in  a  transitional  period  leading  to  full  membership  within  a 
few  years.   The  specific  date  for  this  event  has  not  yet  been  fixed  and  is 
currently  the  subject  of  intense  negotiations.   However,  laws  and  regulations, 
especially  those  regarding  trade,  have  been  gradually  changed  to  be  compatible 
with  those  of  EEC.   There  is  a  resultant  trade  climate  favoring  the  members 
of  EEC,  which  creates  a  correspondingly  unfavorable  climate  to  U.S.  imports. 
The  specific  legal  requirements  which  might  impede  trade  with  the  United 
States  concerning  fish  products  are  outlined  below. 
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2.  Tariff  and  Non-Tariff  Barriers 

The  discussion  in  this  section  addresses  sales  taxes,  tariffs,  fees,  quotas, 
and  trade  restrictions  which  are  imposed  on  imported  fish  products  from  the 
United  States. 

Greece  imposes  no  sales  taxes  on  fish  imported  from  any  country.   However, 
tariffs  are  imposed  on  the  fish  products  from  the  United  States  and  other 
non-EEC  countries  in  accordance  with  the  schedule  shown  in  Table  15,  which 
follows  similar  EEC  shcedules.   There  are  no  tariffs  imposed  on  fish  products 
imported  from  EEC  countries.   Note  that  many  applicable  tariffs  are  dependent 
on  the  time  of  th  year.   An  example  of  a  tariff  calculation  for  a  species  in 
customs  classification  OB.01.B.1  (tt)  is  shown  in  Table  16. 

In  addition  to  tariffs,  an  "anti-dumpting"  compensation  duty  is  imposed  on 
a  number  of  species  imported  frozen.   This  duty  is  imposed  on  the  estimated 
international  price  (CIF)  for  each  of  the  species  listed  and  is  adjusted  as 
this  price  fluctuates  or  as  the  exchange  rate  for  the  drachma  fluctuates,  or 
if  FOB  prices  are  paid,  to  assure  the  minimum  price  shown  in  the  third  column 
of  Table  17.   This  price  is  commensurate  with  the  minimum  regulated  price  in 
the  Greek  market  for  each  species.   An  example  calculation  for  the  anti- 
dumping duty  is  presented  in  Table  18. 

There  are  no  health  inspection  fees  in  Greece  for  fish  products.   Inspec- 
tions are  conducted  by  government  agents  at  the  time  of  import  and  during  cold 
storage  to  insure  adherence  to  the  health  provisions  outlined  under  "Product 
Specifications. " 

There  are  no  import  quotas  or  any  trade  restrictions  other  than  the  ones 
mentioned  above. 

3.  Import  Documentation  and  Procedures 

Imported  fish,  irrespective  country  of  origin,  must  be  accompanied  by  the 
following  documentation: 

Commercial  Invoice 

Order  Confirmation  (necessary  when  credit  is  granted) 

Certificate  of  origin,  certifying  that  imported  fish  is  from  the 
country's  own  production. 

Bill  of  Lading,  with  detailed  information  on  the  ship's: 

name 

flag 

number ,  and 

port  of  registry. 

If  frozen  fish  is  imported  on  the  catching  vessel,  a  certification 
that  the  fish  was  caught  by  the  vessel,  noting  the  area  and  the  coun- 
try where  caught  and  the  process  by  which  it  was  frozen. 

If  freezing  was  done  on  shore,  a  certification  that  freezing  took 
place  in  less  than  two  hours  from  the  time  it  was  caught. 
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TABLE  15 


CUSTOMS  SEAFOOD  CLASSIFICATIONS  AND  TARIFFS  FOR  NON-EEC  COUNTRIES 


Whole,  Headless,  or  Cut  Up 
Herring 

From  Feb.  15  to  June  15 
Frash 

From  Feb.  15  to  March  31 
From  April  1  to  May  31 
From  June  1  to  June  15 
Frozen 
From  June  16  to  Feb.  14 
Fresh 
Frozen 


Common  Foreign  Tariffs 
General  By  Convention 


Free 
Free 
Free 
Free 

20 
20 


Greek  Tariffs 
General    By  Convention 


Free 
Free 
Free 
Free 

15 
15 


15 

15 

30 

30 

20 

20 

Sprats 

From  Feb.  15  to  June  15 
Fresh 

From  Feb.  15  to  March  31 
From  April  1  to  May  31 
From  June  1  to  June  15 
Frozen 
From  June  16  to  Feb.  14 


Free 

Free 

Free 

20 


Free 

Free 

Free 

20 


15 
30 


15 
30 


Tuna 

Destined  for  industrial  production  of 
products  in  category  16.04  (roe  and 
roe  substitutes) . 
Whole 
Yellow/fins  Tuna 

Less  than  10kg.  per  piece 
Other 
White  Tuna 
Other 
Gilled  and  Gutted 
Yellow  fin  tuna 

Less  than  10  kg.  per  piece 
Other 
White  Tuna 
Other 
Headless 

Yellow  fin  Tuna 

Less  than  10  kg.  per  piece 
Other 
White  Tuna 
Other 
Other 


25 
25 
25 
25 


25 
25 
25 
25 

25 
25 
25 
25 
25 
25 
25 


22 
22 

22 
22 


22 
22 
22 
22 
22 
22 
22 
22 
22 
22 
22 


Clupea  pilchardus  Welbaum 
Fresh 
Frozen 


25 
25 


23 
23 


Squales 


15 


Rascasses 
Fresh 
Frozen 


15 
IS 


Fletans 


15 


Cabillauds 
Fresh 
Frozen 


15 
15 


15 
15 


Pollachius  Virpns  and  Godus  Virens 
Fresh 
Frozen 


15 
15 


15 

15 


Eglef ins 
Fresh 
Frozen 


15 
15 


15 
15 
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CUSTOMS  SEAFOOD  CLASSIFICATIONS  AND  TARIFFS  FOR  NON-SEC  COUNTRIES  (Con't) 


TABLE  15 
(cont . ) 


Merlangus  Merlangus 
Fresh 
Frozen 


Common  Foreign  Tariffs 
General         By  Convention 


IS 
15 


Greek  Tariffs 
General    By  Convention 


15 
15 


Mackerel 

From  Feb.  15  to  June  15 
Fresh 

From  Feb.  15  to  March  31 
From  April  1  to  May  31 
From  June  1  to  June  15 
Frozen 
From  June  16  to  Feb.  14 
Fresh 
Frozen 


Free 
Free 
Free 
Free 

20 
20 


Free 
Free 
Free 
Free 

20 
20 


15 

15 

30 

30 

20 

20 

Engraulis 
Fresh 
Frozen 


15 
15 


15 
15 


Plies  and  Carrelets 
Fresh 
Frozen 


15 
15 


15 
15 


Dentex  Dentex  and  Pagellus 
Fresh 
Frozen 


15 
15 


15 
IS 


Other 


15 


15 


Fillets 
Fresh 
Frozen 

Gadus  Morrhua  and  Gadus  Callarias 

Pollachius  Virens  and  Gadus  Viren 

Eglefins 

Rascasses 

Tuna 

Mackerel 

Other 


18 

18 
18 
18 
18 
18 
18 
18 


18 

15 
15 
15 
15 
15 
15 
15 


Liver,  Eggs,  and  Milk  Sacs* 
Frozen 

Tuna  and  Sardines 
Other 

Fresh 

From  Dec.  1  to  March  31 
From  April  1  to  May  31 
From  June  1  to  Sept.  30 
From  Oct.  1  to  Nov.  30 


20 

25 

20 

20 

Free 

Free 

15 

15 

30 

30 

15 

15 

*See  Part  12C,  EEC  Suspensions 

Source :   Greek  Government  Gazette ,  July  27 ,  1977 
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TABLE  16 
EXAMPLE  OF  TARIFF  CALCULATION 


The  quantity  is  250  Kg.,  with  total  C.I.F.  value 
U.S.  $1,000. 


Custom  import  taxes   $1000  x  15%  $150.00 

University  Tax  $1000  x  0.5%  5.00 

Bank  charges  $1000  x  0.15%  1.50 


Stamp  duty:  $1000.00 
156.50 


$156.50 


$1156.50  x  2%  23.13 

Contribution  for  O.G.A.: 

Stamp  duty  23.13  x  20%  4.63 

$184.26 

Overtime  paid  to  the  customs  laborers  0.5%        .  92 

TOTAL  TARIFF  FOR  THIS  SHIPMENT  $185.18 

SOURCE:   Greek  Customs  Agent 
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Table   17 
Anti-Dumping   Duty    for  Frozen   Fish   Imports 


Fish  Speicies 
(Scientific     Name) 


Lowest  International 
Price  per  Metric  Ton 
C.I.F.    (in  U.S.    $) 


Estimated  Lowest 

Lowest  Entry 

Compensating 

Price  per  Kg. * 

Price  per 

Kg.* 

Duty  per  Kg.* 

19.30 

46.10 

26.80 

37.00 

69.00 

32.00 

41.60 

56.70 

15.10 

37.20 

54.80 

17.60 

28.20 

47.50 

19.30 

23.80 

38.60 

14.80 

19.30 

33.50 

14.20 

41.60 

56.70 

15.10 

19.30 

46.10 

26.80 

41.60 

56.70 

15.10 

19.30 

46.10 

26.80 

Lascar,   scaldfish  400 

Sole  800 

Dogfish,  headless  900 

Kingclip,  headless  800 

Snapper,  headless  600 

Snapper,  with  head  500 

Yellowtail,  headless  400 

(Umbrina  Cirrosa,  Sciaena  Sp. 

Pseudotolithus   Sp . ) ,  headless  900 

( Umbrina  cirrosa) ,  with  head  400 

(Epinephellus  CJuaza  L.)  ,  headless  900 

(Epinephellus  guaza  L.),  with  head  400 

(Epinephellus  alexandrinus  V . ) , 

headless  900 

(Epinephellus  alexandrinus  V.) , 

with  head  400 

(Epinephellus  aeneus  L.) ,  headless  900 

(Epinephellus  aeneus  L.),  with  head  800 

- — — — — — — —     mi 

Sea  Bream,    headless  800 

Sea  Bream,   with  head  500 

(Chrysophrys  a^ratus   L.) ,   with  head  500 

Couch's   Sea  Bream,    headless  800 

Couch's    Sea  Bream,    with  head  500 


41.60 

19.30 
41.60 
37.00 
37.20 
23.80 
2  3.80 
37.20 
23.80 


56.70 

46.10 
81.50 
69.00 
54.80 
44.60 
42.30 
60.40 

49.10 


+Variations  from  these  figures  result  in  corresponding  adjustments  to  the  compensating  duty 
of  0.0446  per  dollar  of  variation. 

♦Figures  are  in  Drachmas.   One  U.S.  dollar  =  37  Drachmas;  for  every  0.1  drachmas  difference 
rate  actually  paid,  the  compensating  duty  is  adjusted  by  0.00012  drachmas  per  dollar  of  CIF 


15.70 

26.80 
39.90 
32.00 
17.60 
20.80 
18.50 
2  3.20 

25.30 

at   the   rate 

from  this 
value . 
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TABLE  18 
EXAMPLE  OF  TARIFF  CALCULATION  WITH  ANTI-DUMPING  DUTY 

(See  also  Table  17) 

A.  Assume  CIF  price  per  metric  ton  for  $1000 
species  #8  of  Table  17 

B.  Lowest  International  Value  (From  Table  17)  $  900 

C.  Difference,  (A-B) 

D.  Compensating  duty  for  CIF  Price  of 
$900  (From  Table  17) 

E.  Reduction  of  compensating  duty 
(from  Table  17)  C  x  0.0446 

F.  Difference,  (D-E) 

G.  Assume  exchange  rate  actually  paid 
for  $1 

H.    Difference  Between  rates,  (G-37) 
(See  Table  17,  footnote) 

I.    Adjustment  to  compensating  duty 

5  x  0.00012  x  $1000  (From  Table  17,  footnote) 

J.    Compensations  duty  period,  (F-I)  Dr.  10.04 

SOURCE:   Greek  Customs  Agent 


$  100 

Dr. 

15.10 

Dr. 

4.46 

Dr. 

10.64 

Dr. 

37.50 

Dr. 

0.50 

Dr. 

0.60 
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In  the  two  cases,  the  certification  must  be  notarized  by  a  Greek  consultate 
in  the  importing  country  or  the  country's  consultate  in  Greece.   In  the  latter 
case,  approval  by  the  Greek  Ministry  of  Foreign  Affairs  is  required.   Customs 
brokers  and  importers  may  take  care  of  the  formalities.   A  very  detailed  des- 
cription of  import  procedures  is  presented  in  Overseas  Business  Report  OBR 
78-25,  "Marketing  in  Greece,"  July  1978,  which  can  be  obtained  free  from  the 
Industry  and  Trade  Administration,  Department  of  Commerce. 

An  interested  party  abroad,  desiring  to  import  fish  to  Greece,  typically 
contacts  one  of  the  importers.   If  a  deal  is  arranged  in  Greece,  it  is  custo- 
mary for  the  Greek  importer  to  take  the  exporter  to  dinner.   No  other  customs 
exist. 

4.   Currency  and  Balance  of  Payments 

The  U.S.  dollar  is  customarily  used  for  payments  of  imported  goods.   Cur- 
rency restrictions  generally  exist  and  a  license  usually  must  be  obtained  from 
the  Bank  of  Greece  to  pay  in  foreign  currency.   In  addition  to  such  restric- 
tions, there  are  import  deposit  requirements.   The  amount  deposited  is  a 
specified  percentage  of  the  CIF  value  on  the  commercial  invoice.   This  percen- 
tage, depending  on  the  import's  custom  Glass,  is  deposited  in  a  bank  for  a 
specified  period  (usually  two  months).   Percentages  range  from  zero  to  140% 
of  the  CIF  value. 

The  balance  of  payments  situation  in  Greece  has  deteriorated  in  recent 
years.   The  deficit  increased  from  $2,748  million  in  1976  to  $3,121  million 
in  1977.   A  simplified  balance  of  payments  sheet,  issued  by  the  Bank  of 
Greece,  is  presented  in  Table  19.   Furthermore,  the  deficit  increased  by  an 
additional  $334  million  during  the  first  two  months  of  1978.   This  situation 
is  attributed  to  a  decrease  in  exports  by  3.4  percent  and  an  increase  of  im- 
ports by  11  percent  during  1977.   These  developments  are  likely  to  lead  to 
further  restrictions  on  imports. 
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TABLE  19 
SIMPLIFIED  PRESENTATION  OF  BALANCE  OF  PAYMENTS  -  GREECE 


Category  • 

1974(a) 

January -October 

1975(a) |        1976 

~T977~ 

Imports  (c.i.f.  payments,  suppliers*  credit)  (') 

Private 

Public 

(Payments) 

Ivxporls 

3.810,5 
2.808,9 
947,6 
(3.090,0) 
1.433,5 

-2.333,0 

2.010,9 
567,4 

4.207,5 
3.233,6 
903,9 
(3.931,5) 
1.091,3 

4.502,4  ' 
3.477,8 
1 .024,6 
(4.494,0) 
1.75 '.,4 

4.245,4 
4.139,9 
1  .105,5 

(5.100,3) 
2.123,9 

fraJo  Balance 

Invisible  receipts  (*) 
Invisible  payments 

-2.516,2 

2.313,9 
024,9 

-2.748,0 

2.524,8 
625,2 

-3.121,5    ; 

2.977,7 
719,3 

Rulnncc  on  Invisibles 

Ralnnco  on  Current  a/c 

Movement  of  Capital  (net) 
(Incl.  otTicial  transfers) 

Private  corporations  (*) 

Other  private    (net)    (*) 

Commercial  banks  and  financial  instit.  (*) 

Central  Bank 

Public  loans 

Loans  by  public   enterprises 

Amortisation 

Foreign  suppliers"  credit 

Errors  and  omissions 

1.443,5 

-939,5 

914,0 

1.689,0 

-827,2 

960,0 

1.899,6 

-848,4 

835,4 

2.258,4 
-863,1 
1.307,7 

144,9 
205,5 
160,5 
254,3 
108,7 
61,6 
-148,0 
126,5 

-97,4 

160,2 

268,5 

220.5 

216,8 

31,3 

14,9 

-228,2 

226,0 

-242,9 

176,3 

302,0 

443,6 

59,0 

83,2 

2,1 

-239,2 

8,4 

-50,4 

211,8 

372,1 

618,3 

272,1 

93,3 

15,8 

-324,8 

49,1 

-235,0 

Overall  Balance 

IMF  credits 

Official  reserves 

SDRs 

Clearings  a/c 

Official  Reserves  (end  of  period)  (*) 

-122,9 

-43,0 

-94,7 

0,3 

14,5 

(921,6) 

-110,1 

-186,0 

45,2 

-8,2 

38,9 

(948,9) 

-73,4 

-67,4 
24,0 
-1,0 

-29,0 
(934,7) 

209,6 

42,3 
147,3 

-0A 
20,1 
(1.052,3) 

Revised  data  on   the  basis  of  current  exchange  rates. 
Remarks: 


18,6 

5,9 

3,8 

14,1 

184,1 

236,6 

248,5 

332,1 

41,6 

— 

— 

40,7 

126,5 

226,0 

8,4 

49,1 

94,7 

31,8 

1.058,0 

(487,1). 

(570,9) 

138,8 
87,2 
1.282,8 
(618,5) 
(664,3) 

-5,7 

14,1 

1.294,8 

(625,9) 

(668,9) 

76,6 

-27,5 

1.339,3 

(702,5) 

(636,8) 

1.  Excluding  machinery  under  Law  2687/53 

2.  Including  withdrawals  in  drachmas    (see 

table  41) 
3.  Including  gold  tranche  with  IMF 

Breakdown  of  Suppliers*  credit 
(Change  in  outstanding  balance) 

a)  Short-terra 

b)  Long-terra 

Outstanding  balance  (end  of  period) 

Short-terra 

Long-term 
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BALANCE  OF  TRADE 


TABLE    19 
(cont. ) 


Million  of 
$  U.S. 


1075 


i"76 
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IV.   EXPORT  MARKET  NEWS  FEASIBILITY  STUDY 

Statistics  on  fish  landings,  consumption,  value,  and  other  information 
related  to  the  Greek  fishing  industry  and  fish  market  are  published  annually 
at  various  levels  of  aggregation  by  the  National  Statistical  Service.   The 
Service  also  publishes  monthly  synopses. 

Sporadically,  trade  publications  suGh  as  Fishing,  a  monthly,  will  publish 
related  information.   Fishing  seems  to  be  the  best  informed  publication  in 
matters  of  the  Greek  seafood  industry  and  contains  a  brief  summary  in  English. 
Annual  subscription  rate  for  overseas  is  20  British  pounds. 

All  government  actions,  including  laws,  regulations,  directions,  and 
executive  orders  are  published  daily  in  the  Greek  Government  Gazette.   Among 
other  items  of  interest,  one  will  find  regulated  prices,  tariff  schedules,  and 
health  regulations.   Unfortunately,  the  Gazette  is  published  only  in  Greek. 


V.   EXPORT  MARKET  OPPORTUNITIES 

The  export  market  opportunities  for  underutilized  U.S.  resources  identi- 
fied in  this  study  are  displayed  on  Exhibit  1,  which  follows.   Squid  and 
mackerel  have  the  best  potentials  for  U.S.  producers.   Octopus,  mullet,  sar- 
dines and  various  flatfish  also  have  potential  in  the  Greece  market. 
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EXHIBIT  1 


EXPORT  MARKET  OPPORTUNITY  SYNOPSIS 


GREECE    $7.8  million  (1976) 


Initial 

Final 

Maxket 

U.S. 

Market 

Value 

Oppor- 

U.S. 

Resource 

Oppor- 

of 

tunity 

Trade 

Business 

Production 

Avail- 

tunity 

Species  &  Product  Form 

Imports 

Rating 

Barriers 

Practices 

Capability 

ability 

Rating 

Squid ,  canned 

o 

BMO 

X 

yes 

5 

BMO 

Octopus 

o 

BMO 

X 

yes 

* 

RMO 

Soles 

u 

RMO 

X 

yes 

7 

RMO 

Mackerels  (Spanish,  Pacific,  Atlantic) 

O 

BMO 

X 

yes 

3 

BMO 

Anchovies 

u 

RMO 

X 

yes 

* 

WO 

Sardines,  canned 

o 

BMO 

X 

yes 

* 

RMO 

Jack  Mackerel 

u 

RMO 

X 

yes 

1 

1/40 

Mullet 

u 

RMO 

X 

yes 

6- 

RMO 

Herring 

u 

RMO 

X 

yes 

1 

IMO 

Cod  and  Haddock 

u 

BMO 

X 

yes 

6 

BMO 
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